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any Don’t let your competition beat you to the punch 


...Order a iN EW Buttalo 
“DIRECT CUTTING” 
CONVERTER 


_ today! 
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a 
7 @ Reduce your cutting time up to 50% 
4 @ Save on operating and labor costs 
/ @ Get finer texture and higher yield gegen: test 
% Cutting” Converter. 
» Capacity 750 to 
800 pounds. 
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Send for 


The Secret is in the 
Catalog 


exclusive new Buffalo knife design which 


Operates at tremendously increased speed. 


@ Your competition may be planning at this very minute to use this newer method. 
Some already have. You can’t beat this competition with yesterday's machinery. Write or call us direct 
or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 


Sales and Service Offices in Principal Cities 


The Leader in Sausage Machinery 
Design and Manufacture 
For More Than 87 Years 





JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
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in Its Concept! aes 


GRIFFITH RECOGNIZED THE INDUSTRY’S NEED! 






in Research!... 


A NEW KIND OF SAUSAGE BINDER 


DEVELOPED IN THE RESEARCH 


LABORATORY AND KITCHEN OF 


THE GRIFFITH LABORATORIES — 
















Delicious i 
Oven-Baked Crumb Flavor! 


What a difference it makes! KRUSTO-“S” actually enriches 
the flavor of loaves and sausage meats! No rawness or 
sweet undesirable taste. Just the wholesome home-made 
flavor of the hard-wheat ‘“‘crumb loaf” we bake special, to 
make KRUSTO-“S” Binder! 


Revelation, indeed! Griffith research gives you the ultimate 
in binders . .. KRUSTO-“S” . . . for maximum goodness 
with maximum yield! 


Use it in your loaves and other sausage items. See your 
Griffith man. 


IT HAS TO BE GOOD (FOR YOU) 
TO BEAR THE NAME 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. © LOS ANGELES 58, 4900 Gifford Ave. 
NEWARK 12, 37 Empire St. 


For all pork curing — hams, && 
bacon, sausage, picnics — use Be 
PRAGUE POWDER®, made 
or for use under U. S. Patent 
Numbers 2054623, 2054624, 

2054625, 2054626. ’ 
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Cannon Diced Red Sweet Peppers are the 
quality brand—because Cannon spares no 
pains to measure up to a proud reputation 
of 75 years as supplier to America’s leading 
meat packers. Cannon Peppers are field- 
fresh, red-ripe, uniformly diced, crisp, flavor- 
ful, and economical—an extra-heavy pack. 
They give luncheon meats eye-appeal, 
taste-appeal, sales-appeal. You can be sure 
you're on the right track when you follow 
the lead of the leaders who use Cannon 
Diced Red Sweet Peppers. 





H. P. Cannon & Son, Inc. 


{CANNED FOODS Main Office and Factory 
Bridgeville, Delaware 
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", .. is in the Eating" 


It would appear that some pork processors, 
and perhaps the inspection personnel in their 
plants, interpret the term “ready-to-eat” a 
little too loosely in applying it to hams. At 
least, that is our conclusion after having 
tested (at home) the “ready-to-eat” products 
of several reputable houses during recent 
months. We found that neither heating nor 
two- to three-hour cooking put these hams in 
condition to grace a table with tender suc- 
culence. 

After far more protracted heat treatment 
in the home oven than any housewife would 
expect to give such cuts, we found that much 
of the meat of these hams was still rubbery, 
resistant to fork cutting and had a half-done 
flavor and texture in the mouth. Moreover, 
the tissue around the bone was still exces- 
sively moist, although it could not be deter- 
mined whether this was natural juice or 
residual pickle. 

We have checked with other consumers 
and find that they report similar experience 
with so-called “ready-to-eat” products. 

While we are satisfied that such hams have 
been given heat treatment adequate to make 
them safe and wholesome, we are also satis- 
fied that they are misnamed. 

We suggest that unless a processor is will- 
ing to carry out the extra processing and 
assume the extra expense involved in making 
a product which is satisfactorily edible when 
it comes into the home, perhaps he had better 
forego any statement or implication that his 
ham is “ready-to-eat.” 

The MIB Manual of Inspection Procedures 
may say that ““Ready-to-eat’ is approved if 
the finished product is actually a ready-to-eat 
article,” and different packers and inspectors 
may use different yardsticks in applying this 
definition, but we believe that the final judge 
should be the consumer, and that the product 
should measure up in all respects to his un- 
derstanding of the term “ready-to-eat.” 


News and Views 





“Forgotten Men” in the government beef and pork procure- 


ment programs are the intrastate packers, who are not allowed 
to participate and who, in addition, lose outlets through the 
giveaway of product to schools and institutions in their states, 
C. O. Hinsdale, president of the South Carolina Meat Packers 
Association, has informed Secretary of Agriculture Ezra Taft 
Benson. Hinsdale wrote to the Secretary in his capacity as 
president of the packer group, vice president of the South 
Carolina Livestock Council and executive vice president of 
Balentine Packing Co., Greenville, S. C. 

“We have no objection to these purchasing programs as such, 
but we do vigorously protest the unfair advantage that they 
give to the national packers,” he said. Hinsdale charged that 
money paid by the government to national packers is being 
used to subsidize “price cutting tactics” against small packers. 
“In fact,” he said, “we (as taxpayers) are helping to finance 
a program to drive us out of business.” Some of the South 
Carolina packers have suggested that a purchasing program 
be set up and administered by the states so each state could 
benefit and plants with adequate state and municipal inspec- 
tion could participate, Hinsdale said. “Please believe that we 
have no ill feelings toward the national packers or the govern- 
ment, but we feel that we are the forgotten people in these 
government purchase programs,” he added. 


A Uniform meat inspection program for the state of New York 


has been proposed by the Department of Health. The pro- 
posed regulation need not be submitted to the legislature but 
would become law upon passage by the Public Health Council. 
The Department of Health has recommended that it be made 
effective by April, 1957. If passed, the regulation would be 
voluntary with each health district and would go into effect 
in a given area only when approved by that district. While 
New York City now is exempt from the New York state sanitary 
code, the state Department of Health has reported that the 
city will amend its own code to conform with that of the state 
if the proposed regulation is passed. The effect would be to 
open New York City to out-of-town meats. At present only 
federally-inspected product and meats inspected or approved 
by New York City may enter that city. 

Proposals for adoption of a statewide meat inspection pro- 
gram or a program of state certification of existing inspection 
services also are under consideration in Wisconsin. An in- 
formal open meeting to explore the facts further will be held 
by the food standards advisory committee at 10 a. m. Friday, 
November 16, in the hearing room, north wing, state Capitol 
bldg., Madison, Wis. All interested parties have been invited 
to participate in the meeting. 


An Immediate increase of 7 per cent in freight rates was 


requested this week by the eastern and western railroads in 
a formal application to the Interstate Commerce Commission. 
The railroads asked the ICC to grant the emergency rate hike 
without hearing and permit the carriers to make it effective 
on one day’s notice, instead of the customary 30. They said 
immediate relief is needed to meet “an acute financial sit- 
uation,” heightened by the recent wage settlement and other 
cost increases since the granting last March of a nationwide 
6 per cent freight rate boost. The ICC also is considering a 
15 per cent rate increase sought by the rail groups and has 
scheduled hearings on that bid for mid-January. Following the 
latest request for the 7 per cent boost, the ICC announced 
that it would hold hearings on the new plea in Chicago, start- 
ing on November 26. / 








F ROPER pricing procedures, 


new packaging techniques for bone- 
less cuts, sanitation methods, em- 
ployment and the retention of sales- 
men, and the future of portion con- 
trol meats were some of the topics 
discussed at the fourteenth annual 
meeting of the National Association 
of Hotel and Restaurant Meat Pur- 
veyors in Miami Beach, Fla. 

Paul A. Spitler, president of the 
association, kept the meetings mov- 
ing with military precision and the 
sessions were crammed with discus- 
sion of topics vital to the industry. 

The importance of the tendered 
beef steak was discussed by J. D. 
Keating, product manager of the 
Huron Milling Co., and E. M. Rosen- 
thal, general manager of the Stand- 
ard Meat Co., Ft. Worth, Tex. The 
large volume of lower grade beef, 
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Purveyors 


which in 1955 included 5,000,000,000 
lbs. of Utility and Commercial, offers 
an opportunity for selling red meat 
to the mass market, stated Keating. 
The principal objection to merchan- 
dising steaks from these grades has 
been their lack of tenderness. En- 
zymatic preparations solve this prob- 
lem and tender the meat with com- 
parative uniformity. These treated 
steaks can be featured in complete 
dinners that sell from $1.25 to $2 to 
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*Pricing * Packagirson 


tap the mass feeding market of truck 
diners, luncheonettes, and medium 
price restaurants. The tendered cuts 
are able to compete pricewise with 
poultry and sea foods which have 
been replacing red meat in mass 
feeding establishments. 

The item is a profitable one for 
the meat purveyor since it means 
that raw material formerly sold as 
hamburger is converted into a steak 
that currently is priced from 75c to 
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F. W. Kalser, gr. 
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80c. The low cost and uniform size 
of the cut make it attractive to the 
public feeder. 

Two drip pans and a drain rack 
are needed for tendering steaks. 
The pans and rack should be stain- 
less steel, plastic or glass. Tin, alum- 
inum and other metals should not 
be used since there may be a chem- 
ical reaction that affects flavor. 
Drained product must be frozen in 
a sharp freezer. The floor space re- 


. C. E. EvANSON 









e C. V. OLMSTEAD 


quired for fabricating and tendering 
can be as little as 12 ft. x 9 ft. 

In portion control preparation the 
frozen meat should be tempered 
first to about 28° to 35° F. for effi- 
cient band sawing into uniform steaks. 
These are dipped, drained, packaged 
and moved into the freezer. 

The average American considers 
a broiled steak of generous size at 
a reasonable price to be the height 
of good eating, stated Rosenthal. 
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Louis WAXMAN 
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bs B. A. PETERSEN 


Higher grade steaks are the answer 
for those who can afford to pay 
$5 or more for a meal, and the needs 
of somewhat thinner pocketbooks 
can be met by serving smaller por- 
tions or serving other than the top 
cuts. However, this still leaves a vast 
market gap that the tendered steak 
can fill. The cut is not a replacement 
for the Prime steak, but is, rather, 
a red meat that can meet competi- 
tion from poultry and fish. Rosen- 
thal said that it should mean addi- 
tional sales for the meat purveyor. 
Before Rosenthal’s firm entered the 
tendered steak field, tests were 
made with treated .and untreated 
product of the same grade. The 
treated steaks definitely were more 
tender, said Rosenthal. He cautioned 
that care must be taken in timing 
the dripping and draining. If this 
is not done, product may become 
mushy, develop an off-flavor and give 
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GENERAL SESSIONS held twice daily drew record attendances. Diversey projectionist shows sanitation slides in photograph at right. 


off a sweet aroma in cooking. While 
freezing stops the enzyme action, it 
commences again upon thawing. Con- 
sequently, the customer must be ed- 
ucated to use the meat upon thawing. 

Rosenthal’s firm is merchandising 
three different grades of tendered 
steaks. The first is made from to 
Commercial steers and is too high 
priced for most economy portion con- 
trol markets. If the customer is dis- 
satisfied with the steak, his money is 
refunded upon receipt of a certificate 
furnished in each package. This cer- 
tificate simply requires the mass 
feeder to fill in his name and date 
of serving for the refund. The firm 
has made very few refunds, accord- 
ing to Rosenthal. 

The second line is made from cow 
meat and utilizes the strip, the top 
club butt and the rib eye. These 
items are fabricated in portions of 
from 8 to 16 oz. 

The third item is a 7-oz. steak 
made from the boneless strip. This 
currently sells from 35c to 39c per 
portion as a packaged item. 

The best technique for selling the 





PURVEYORS ATTENDING luncheons saw two films: "Frosted Meats for the Food Service liaise wibail by Armour and Company, 
a color movie presented by the National Association of Frozen Food Manufacturers. 


Chicago, and "Design for Living," 
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cuts is by actual demonstration. Meats 
are cooked for the prospective buyer 
before any effort is made to sell him, 
Rosenthal reported. With each order 
Standard Meat also supplies menu 
clips featuring a platter display of 
the meat. This has proved very help- 
ful in promoting the sale of these 
economy steaks. In the discussion 
following, several interesting points 
were developed. Although the en- 
zyme dipping and draining process 
has been a hand operation, the J. 
W. Greer Co. of Wilmington, Mass. 
has just constructed a machine for 
doing this work. 

Keating said that it is best to blast 
freeze the treated steaks for 30 min- 
utes after processing. Since there is 
some salt in the Huron’ tendering 
agent, in order to avoid thawing the 
steaks should not be held at tempera- 
tures higher than 20° F. A reason- 
able processing time is 2 hours. In 
practical operations the processor 
will accumulate a truck load of the 
treated steaks before he moves them 
into the freezer and 2 hours is about 
the time required for accumulation. 


C. V. Olmstead, manager of the 
food service division of Armour and 
Company, said that his firm rec- 
ommends that steaks be cooked with- 
out thawing. Since it is uncertain 
how long the cook may allow meats 
to thaw, Armour believes this practice 
is desirable. 

Keating stated that his firm rec- 
ommends a 45-second dip, followed 
by 1 minute draining. The tendering 
material is not practical for large 
cuts since it penetrates only about 
1 in. It makes no difference in final 
results whether the meat is broiled 
or pan fried. 

The tendering agent should be 
chosen before actual production and 
marketing of tendered steak is un- 
dertaken, aecording to Rosenthal. In- 
gredients must be listed on the label 
and once the label investment has 
been made, it is expensive to start 
changing. 

Another technique described by 
a processor-supplier team was the 
Cryovac process for holding and age- 
ing boneless beef cuts. Meyer B. 
Gertman, treasurer of Samuel Gert- 
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DIRECTORS (left) meet to review plans for next convention. Invasion by a group from California was spearheaded by Hy Tanenbaum. 


man Co., Inc., Boston, described his 
firm’s experience with the process, 
while John Cook, manager of prod- 
uct development, The Cryovac Com- 
pany, discussed some technical as- 
pects of the new procedure for age- 
ing large cuts in a package. 

Gertman reported that his firm can 
age boneless cuts packaged in Cryovac 
at a considerable economy. The big- 
gest saving lies in the elimination of 
the trimming usually required on aged 
meat, which may amount to 1% 
to 3% per cent and even up to 
7 to 8 per cent when trimming 
and facing are required. “To our 
firm,” said Gertman, “this represents 
a minimum expense of $28,000 to 
$34,000 annually that cannot always 
be passed on to the customer.” 

In an actual test, a tenderloin in 
Cryovac was held for 14 days with 
a shrink of only 0.37 per cent, where- 
as the unwrapped control suffered 


PAUL SPITLER (left), new board chairman, 
chats with new president, Al Nathanson. 








3.5 per cent shrinkage. Tests at the 
plant have shown that while there 
is no mold growth on the ageing 
meat, the development of tenderness 
continues. 

Ageing in the Cryovac pouch does 
not impart unnatural odor to the 
meat, although there is some initial 
odor which dissipates promptly upon 
opening the bag and is not evident in 
the cooked product. Likewise, most 
of the color is recaptured upon open- 
ing the bag. On top butts and round 
faces there may. be a scattering of 
gray-brown areas, but these have not 
proved objectionable to the trade, he 
pointed out, 

Another saving is gained through 
better utilization of labor. Meat can 
be packaged to inventory and not 
to fill specific orders, as is customary 
now. Cryovac meat has gained trade 
acceptance because the public feeder 
is able to buy in‘advance and is not 
faced with the possibility of short- 
age. Furthermore, the feeder gains 
through avoiding shrink on the meat 
he holds in stock. 

Since ageing in bags does not pro- 
duce normal ageing signs, all the Gert- 
man pouches carry a legend saying: 
“Use before this date unless frozen.” 
The pouch also protects against the 
freezer burn formerly encountered, 
Gertman reported. 

The Cryovac technique permits 
more timely buying and selling since 
the meat can be held for 14 days 
without noticeable shrink and de- 
terioration. 

Gertman’s total equipment invest- 
ment for handling a large volume of 
more than 20 items was $4,600. A 
two-man team packages the meat at 
a labor cost of 0.54¢ per lb. and this 
can be reduced with further mechani- 
zation. Clips used cost about %c per 
bag. The largest cost item is the three- 
color printed bag which the firm 
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purchases in five different sizes. Each 
bag bears the copyrighted term, 
“Flavor Sealed.” 

Gertman cited two examples of 
savings achieved with the new tech- 
nique: 

A steer short loin weighing 6 Ibs. 
costs 14.54c to package, or 2.27c 
per lb. The item sells for $1.60 a 
Ib., or $9.60 for 6 lbs. If bagging 
this tenderloin saves only 2 per cent 
in shrinkage, the firm saves 4.66c 
per tenderloin above the packaging 
cost. 

The total cost of packaging a 17-Ib. 
Choice boneless sirloin strip is 26.46c, 
or 1.56¢ per Ib. Selling at $1.50 per 
Ib., the cut is worth $25.50. A 
shrink of only 1% per cent would 
cost 38.25c; thus bagging saves 
11.79c per strip above the total pack- 
aging cost. 

The firm has enjoyed a 30 per 
cent increase in business since intro- 


GORDON ERICKSON performs yeoman 


service as projectionist at several meetings. 
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ducing the new package late in 1955, 
Gertman reported. 

Cook pointed out that the tech- 
nique is a new way of doing busi- 
ness and has its own set of rules. 
It is not a substitute for proper sani- 
tation and holding temperatures. It 
does not stop enzymatic action and, 
consequently, the lower the temper- 
ature, the longer the shelf life. Meat 
to be packaged should be in good 
condition and should not be older 
than 10 days. When fresh meat is 
packaged in this manner it can be 
held for 14 days, but there must be 
effective inventory control, so that 
it is not held beyond this period. 

During the question period it was 
emphasized that use of the tech- 
nique has been confined to boneless 
cuts; it is not suitable for bone-in 
cuts. Multiple layers of boned steaks 
can be packaged in a bag with no 
need to interleaf the meat. 

To the question of whether or not 
Cryovac bagged fresh meat, which is 
subsequently frozen, can be sold in 
the fresh form, it was answered that 


SERVICE AWARD presentations (top to 
bottom) were made by Peter Petersen to 
Ellard Pfaelzer; Urban Patman to Hy Tanen- 
baum; William Doe to William Bastien and 
Clarence Becker to Al Nathanson. 


the trick lies in thawing. The frozen 
meat should be held for a day and a 
half in a 32° to 36° F. cooler before 
unpackaging. If it is allowed to stand 
15 to 20 minutes it will regain its 
normal color. 

J. Smith, Ottman and Co., Inc., 
New York, commented that the tech- 
nique would require the use of 
trucks since the packaged meat 
could not be hung on hooks. Mel 
Penner, Penner & Weiss, Pittsburgh. 
said the major problem confronting 
the user would be to educate public 
feeders to the fact that the unwrapped 
pouch offered no protection. 

Cook pointed out that instructions 
for proper handling of the packaged 
products are furnished by Cryovac. 
He also said that the vacuumized 
pouch should be shrunk for greater 
protection if the pouch is punctured 
inadvertently. 

Fred Bradley of Vaunclair Purvey- 
ors, Ltd., Toronto, asked whether the 
meat could be cooked in the pouch, 
and Cook answered that this is not 
recommended. He also stated that 
the Cryovac operation can be set up 
in 20 x 9 ft. space. 

SANITATION: Three factors must 
be considered in maintaining proper 
sanitation in connection with fabri- 


cated meats, asserted B. A. Petersen, 
manager of meat packing industries 
for the Diversey Corp., Chicago. 
These factors are the cleaning com- 
pound, the method of application and 
the sanitation plan. 

First, the cleaning compound must 
be able to penetrate into the soiled 
area. Special wetting agents in the 
compound achieve this effect. The 
cleaning chemicals in themselves do 
not have wetting properties while 
the hot water is largely confined to 
surface effect. The cleaning com- 
pound also should be able to emul- 
sify and hold the freed soil materials 
in suspension. Neither cleaning chem- 
icals nor water can do this alone, 
Petersen said. A cleaning compound 
should also be able to kill bacteria. 
Sodium hypochlorite is a suitable 
bactericide, but is very corrosive 
and does not penetrate grease. Di- 
versey has formulated a cleaning com- 
pound in crystal form that is non- 
corrosive and grease penetrating and 
has sodium hypochlorite as its base. 
It is colored to avoid confusion with 
a phosphate. 

Mechanical equipment should be 
used for application. The cleaning 
compound should be sprayed on, al- 
lowed to penetrate, brushed where 
needed and then rinsed. Petersen 
demonstrated with slides the clean- 
ing of smokehouses and cutting 
boards. In cleaning cutting boards, 
boning tables, etc. the boards should 
be saparated so that the cleanser has 
a chance to reach all surfaces. 

Petersen recommended use of a 
sanitation plan for each department. 
Such a plan spells out the type and 
quantity of cleaning agent to be used 
in the department and the specific 
pieces of equipment which require 
cleaning. A plan saves cleaning ma- 
terial and, if prepared in a check- 
off pattern, can be used to insure 
performance of the work. A plan 
generally will be followed by the 
operator and simplifies the train- 
ing problem. The plan should be 
posted in a transparent pouch in the 
department. 

ORDER HANDLING: Fred W. 
Kaiser, jr., president, Kaufman-East- 
ern Packing Co., Decatur, IIl., spelled 
out his operation in detail and sup- 
plemented his remarks with slides 
showing order handling. The firm 
uses a 4 x 7 in. looseleaf note book 
as a price book. This is a convenient 
size and can be carried in the coat 
pocket. The various products that 
the firm handles are grouped and 
numbered. The sales group meets at 
6:45 each morning and the price list 
is checked for the day and correc- 
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tions are penciled in. When the sheet 
is worked through it is replaced. 

The order book is a four-part 5'2 
x 84 in. carbon snap-out. The origi- 
nal order is the accounting copy, the 
second sheet the sales office record, 
the third is the customer’s receipt 
and the fourth the delivery receipt. 
These forms are used in internal aud- 
iting. The accounting department 
checks the delivery receipts against 
the originals and cash receipts or 
accounts payable. The sales clerk 
totals all sales against the originals. 

The salesmen do not fill out the 
form as they take the order, but re- 
cord the latter on pocket size pads. 
The order is then phoned in to the 
sales department where the clerk 
enters it on the order form, or the 
salesman fills out his own order on his 
return to the office. 

Orders go to the order assembly 
room where the foreman checks them 
on blank space provided on sheets 
three and four and codes special in- 
structions as to trim, grade or size 
the customer prefers. He puts the 
order on a peg board from which 
the various butchers draw assign- 
ments. As an order is completed and 


DINNER PARTY views show the purveyors 
all dressed up for a gala evening. 


weighed, the foreman enters the ex- 
tension on the sheet. The company 
has devised an ounce chart for use in 
figuring extensions. Since figuring the 
value of a product per ounce is a 
time-consuming operation, the chart 
lists ounce values at different per 
pound price levels. The foreman adds 
the ounce value to the full pound 
value. 

The extended ticket is then tubed 
in a simple can conveyor to the of- 
fice where it is rechecked and totaled 
and then returned to the order room. 
The tubing, which was obtained from 
a local department store, saves the 
clerk a 65-ft. walk. 

If the order is current and is to 
be loaded it is placed on a roller 
conveyor leading to the loading dock. 
If not, it is placed on a holding pan 
in the cooler. The trucks are loaded 
from the holding cooler early each 
morning, The seven trucks are on the 
road by 7:15 a.m. While the bulk 
of the work is performed by the day 
crew which starts early, Kaufman- 
Eastern has a late afternoon skeleton 
crew to put up late orders. 

AUTOMATION: The possibilities 
of automation in order assembly, fab- 
ricating and other operations in the 
purveying plant were discussed by 
C. E. Evanson, president of TAB 














Engineers, Chicago. He said that de- 
velopment along this line is a neces- 
sity for any business since the labor 
supply will be limited in relation to 
the growing volume of business dur- 
ing the next 10 to 20 years. Auto- 
mation is an extension beyond mech- 
anization in that it replaces many 
of the sensory functions of an opera- 
tor. The reasons for automation are 
many, including lowered unit cost, 
reduced waste and spoilage, better 
working conditions, lower employe 
turnover and greater uniformity in 
product quality. 

There are several avenues toward 
achieving automation in a plant. Es- 
tablishment of a plant automation 
committee generally is the cheapest 
way, but usually it is the least pro- 
ductive since the committee mem- 
bers are generally too busy to give 
the problem attention. The firm can 
hire an engineer and establish an 
automation department; this is ex- 
pensive. Worthwhile aid can be ob- 
tained from various suppliers, but 
these are limited in their compre- 
hension of the whole business, Evan- 
son stated, The final alternative is to 
hire a professional engineering firm 
to conduct a study and make suitable 
recommendations. 

The engineering firm will evaluate: 
1) The possibilities of combining or 
eliminating operations; 2) Volume in 
terms of the equivalent investment 
required to achieve automation; 3) 





HARRY RUDNICK and Bernard Pollack 


check gain in association membership. 


Relationship of labor to material and 
the ratio of scrap or waste, and 4) 
Relative cost of space and its influ- 
ence on volume. Evanson said that 
in cursory trips he has made through 
several medium-sized purveying 
houses in Chicago he believes he can 
reduce shipping costs by 4 to 8c per 
hundred pounds. 

The speaker declared that an auto- 
mation study is always tailored to 
specific needs. He cited the example 
of one plant where steel strapping 


SAM STEIN, extreme right, (top photo) describes his frozen meat operations to midwest 


purveyors Mel Salomon, J. L. Cain, Eddie Williams and Howard Hess. New York group 
(lower photo) assembles to select regional vice president. 
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was a step in shipping. Rather than 
design a layout which would be 
suitable for only one kind of strap- 
ping equipment, the automation lay. 
out permits use of one of three strap- 
ping machines. He cited another in. 
stance in the meat industry where 
the use of a scale and conveyor could 
not be justified as separate pieces of 
equipment. His company coordinated 
them into one efficient unit. 

CUSTOMER RELATIONS: In his 
speech on customer problems, John 
R. Virgin, president of Metropolitan 
Meat Supply Co., Detroit, observed 
that the industry has made much 
progress from the time when service 
was judged in terms of sauerkraut 
and bones added as a gratuity. While 
a purveyor today may feel compelled 
to advertise and attend certain social 
functions, if he renders a service and 
his orders are prepared and delivered 
as promised, his business will pros- 
per. The meat purveyor, by tailoring 
meat cuts to specific requirements of 
his customers, eliminates their need 
for carrying large perishable inven- 
tories. 

Stanley Menin, Chicago regional 
manager, and Earl Paul, southwest- 
ern regional manager, Biro Co., Mar- 
blehead, Ohio, described and demon- 
strated the firm’s new power cutter. 
They pointed out that the unit can 
cut eight steaks to the hand butcher's 
one. The high-speed saw can handle 
large primal beef cuts as well as pork 
chops, and both fresh and_ frozen 
meat. Menin advised that parts of the 
saw designed to remove bone dust, 
such as wheel cleaners, should be re- 
placed as they wear since they no 
longer function correctly as their tol- 
erances increase. 

Benjamin Shindler, sales manager, 
Puritan Beef Co., New York, related 
that his firm has installed a high 
pressure air jet on its saw at the 
point where the blade emerges from 
its housing and this eliminates trans- 
fer of bone dust to the cut meat. 

SALES: The symposium on sales- 
men sparked great interest and long 
discussion. Conducted by Fred 
Sharpe, director of sales training for 
the National Independent Meat Pack- 
ers Association, it covered subjects 
of concern to management represen- 
tatives. 

Sharpe asserted that the three 


‘phases of sales personnel manage- 


ment are that salesmen must be hired, 
trained and retained. Hiring is a 
critical procedure in which manage- 
ment should not be guided solely by 
aptitude tests; these fail to measure 
willingness to work. Management 
[Continued on page 45] 
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Meat Purveyors Convene 
[Continued from page 36] 
should probe the applicant’s capacity 
to think. The interviewer should per- 
mit the applicant to talk for five 
minutes in an unguarded manner and, 
during the conversation, his charac- 
ter stability should be observed. A 
question that is certain to put him 
on the defensive should be raised dur- 
ing the interview and his judgment 
and mental alertness should be ob- 
served. His sense of loyalty should be 

tested. 

Sales management should mingle 
with trainees to learn their problems. 
No favoritism should be demonstrated. 
While the salesman should be taught 
all about the product line, he must 
also be trained to meet objections and 
to return a discussion unobtrusively 
to sales when the customer switches 
the conversation away. 

The new man should not be sent 
out with an experienced salesman 
during the training program. He must 
be taught the fundamentals first so 
he can benefit from such an experi- 
ence. 

Fair play is the keynote in retain- 
ing salesmen. Management should be 
tolerant in its policy. The opportunity 
to grow should be offered. If the em- 
ployer cannot offer the opportunity 
for growth for the exceptional sales- 
man, he should be the first to help 
him find a better position. The ef- 
fect of this policy on morale of the 
rest of the sales force is very desir- 
able, Sharpe stated. 

President Paul Spitler discussed 
sales personnel policies of his firm, 
De Bragga and Spitler Inc. of New 
York. The sales virtues of 40 years 
ago still are desirable today, he said. 
The new man should be trained to 
know his products, study his expenses 
and ring enough doorbells. Spitler 
reported that his firm has been suc- 
cessful in recruiting college-trained 
personnel by going to the campus. 

The newcomer works on the de- 
liverv trucks, in the shipping depart- 
ment, and in the office and credit 
department to familiarize him with 
the business. He then works with a 
seasoned salesman and finally is as- 
signed his own territory. For the in- 
itial 10 weeks in his territory he is 
allowed a flat $50 expense account. 
His earnings are based on a com- 
mission, 3 per cent for local and 8 
per cent for distant territories, with 
commissions based on New York 
prices. Each man is kept posted on 
what he and the other salesmen are 
doing. All salesmen participate in a 
semi-annual bonus. Spitler observed 
that big packer trained salesmen 


never make good in their organiza- 
tion since these men are inclined to 
put too much emphasis on tonnage. 

Benjamin Shindler of Puritan Beef 
Co., New York, voiced the opinion 
that the purveying industry may be 
moving in the wrong direction. He 
stated that his consumer division, 
which caters to home freezer owners, 
has doubled the volume of the com- 
pany’s sales in four years. It has in- 
creased average sales to $178 per 
order and the gross on these sales 
runs from 32 to 35 per cent. His sales 
staff consists of 86 food counselers, 
four telephone solicitors and eight or- 
der takers. Each employe reports 
daily on the number of calls he has 
made, the number of sales completed, 
product and volume sold. While all 
representatives are trained in cus- 
tomer presentation, a supervisor listens 
in on some of their sales efforts and 
those that are considered unsuitable 
are weeded out. 

Eddie Williams, president of Wil- 
liams Meat Co., Kansas City, said 
that his firm has found that it is best 
to hire men from the ranks. A butcher 
or shop worker who shows incentive 
and aggressiveness is given the op- 
portunity to become a salesman. The 
firm has 26 salesmen, all of whom are 
on a salary basis. Added incentives are 
provided through sales contests and 
promotions. 

Sam Stein, president of Grilled 
Meats, Inc., Sandusky, Ohio, told the 
members they should be thinking of 
tomorrow as the meat industry is al- 
ways plagued with crises, Just as the 
industry has moved from rib and loin 
sales to portion control meats, it is 
beginning to mbve to pre-cooked 
meats. The day is not too far distant 
he asserted, when heat-and-eat items 
will be standard. 

PORTION CONTROL: De Bragga 
and Spitler, Inc., has tried the por- 
tion control field twice and has found 
no acceptance, according to Spitler. 
The firm first merchandised these 
cuts 30 years ago, but lack of proper 
packaging, refrigeration, etc. resulted 
in failure. Another trial was made re- 
cently, but the firm found that its 
hotel and club customers wanted 
primal cuts. Hotels have butcher help 
who can fabricate cuts and use the 
trimmings. Hotel management be- 
lieves that portion control cuts en- 
courage pilferage. 

Louis Waxman, president of Colo- 
nial Beef Co., Philadelphia, said that 
portion control fabricators must pre- 
pare a product which is consistent in 
quality and size. Eye appeal in the 
package is very important. 

Nathan Schweitzer, jr., vice presi- 
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dent of Nathan Schweitzer Co., New 
York, stated that the supply of tur- 
keys is nearly 16,000,000 birds with 
an increase of 30 per cent in the 
heavier weights. Consequently, al- 
though the USDA plans to buy 8- to 
24-Ib. eviscerated and fresh frozen 
turkeys, there will be a surplus of 
heavy birds which the industry must 
move. Poultry production is at a 
record high with a fresh crop of 
chickens reaching the market every 
eight weeks. This has depressed prices 
to 14c per Ib. on grade A chickens, 
a price duplicated only during the 
early 1930’s. 

Three topics were covered in the 
discussion session directed by Clar- 
ence Becker, president, Becker Meat 
and Provision Co., Milwaukee. The 
first question was: 

“How do you keep a record on 
what the customer likes?” 

Gertman answered that his firm 
maintains a file card on the customer 
which states the grade, weight, trim, 
etc., he wants. He observed that the 
customer frequently gives the order 
and assumes the purveyor knowg his 
needs. Ben Butler, Southeastern Meat 
Co., Atlanta, commented that his 
fabricating room foreman has a loose- 
leaf notebook in which customer 
preferences are noted; the foreman 
carries it with him. Others use a 
Remington Rand card system. 

Reggie Jensen of Bridgford Meat 
Co., San Diego, Cal., stated that a 
small plant can operate a freezer with 
a minimum of handling by stacking 
meat in a horseshoe pattern. Fast 
moving items are placed in the cen- 
ter and the slow ones on the side. 
While this has eaten up some space 
in his 1 1/3 car freezer, it has saved 
time. Kaiser stated that his plant skid 
loads and gives lot numbers to all 
items: the lowest number is removed 
first. While this reauires some handl- 
ing it prevents over-holding nroducts. 

Gordon Erickson of Grill Meat, 
Inc., renorted that racking can be in- 
stalled that can he loaded from the 
rear and unloaded from the front. If 
plant space permits the racks can be 
loaded and unloaded with conveyors. 

Some vurveyors believe that grad- 
ers should stamp carcasses more com- 
pletely. This would enable the vur- 
vevors to fabricate cuts and shin them 
interstate without the need of further 
erading. It was pointed out that erad- 
ing or certification service is available 
at a nominal cost at most Taree mar- 
kets and that most federal stamning 
is lost in the normal fabricating and 
trimming onerations. Some voiced the 
sentiment that those who reauest cer- 
tification or grading service are ex- 

[Continued on page 69] 
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A 


one of the most promising ways to solve the two 

main problems of the ration planner for the 
armed forces—acceptability and tonnage—Dr. Virgil O. 
Wodicka, associate director for development, food lab- 
oratories of the QM Food & Container Institute for the 
Armed Forces, told the Packaging Institute at its recent 
meeting in Cleveland. 

Commenting on their acceptability, Dr. Wodicka said: 

“Basically what the soldier wants to eat is what his 
mother served him at home during the impressionable 
years when he was forming his basic food habits. Trying 
to match this standard brings up several difficulties: (1) 
Not all mothers cook alike. (2) It is inconvenient for 
each soldier to take his mother along to do his cooking. 
(3) There is no garden or supermarket handy. 

“A simplified statement of the acceptability problem 
is this: To design a ration that the vast majority of 
American soldiers will eat under the conditions, climatic 
and other, in which they are operating and after storage 
for the times and temperatures necessary to get it to 
the soldier. Designing such a ration requires knowledge 
of the effect of climate on food preference (on which 
there is much opinion but little solid fact) and also 
knowledge of the effect of military storage and handling 


ease of pre-cooked foods appears to be 





PHOTO | shows a complete dehydrated meal for 25 men. 
Foods included are: |) precooked dehydrated chili and 
beans; 2) instant rice; 3) pasteurized fruit mix with sugar; 
4) pasteurized bread; 5) soda crackers; 6) margarine; 
7) jam; 8) cookies, and 9%) instant cocoa. Eating utensils 
include 10) collapsible paper cups, 11) nested serving trays, 
12) plastic and 13) wooden spoons. The large package (14) 
is the complete ration kit. Photos 2, 3 and 4 illustrate 
dehydrated and rehydrated servings. 





on the flavor and nutritive value of the food. There is 
now considerable information on the effects of storage 
and handling on foods in various packages, most of it 
gathered during and since World War II, but much 
remains to be learned in this area. 

“Throughout history, the supply item needed in largest 
tonnage to maintain an army in the field has been food. 
In the most recent wars, however, the shift from the 
horse to the gasoline engine to move armies and their 
weapons has eliminated the need to transport food for 
the animals but created an insatiable demand for gaso- 
line and lubricants. In modern war, tonnage of petroleum 
products occupies the No. 1 spot with food as No. 2.” 

Pointing out that attempting to supply perishables 
in the ration increases the tonnage of food (and waste) 
to be handled and the need for refrigeration calls for 
heavier vehicles, using more fuel for operation as well 
as for cooling, Dr. Wodicka noted that the tonnage 
problem is aggravated for fuel and food. 

The tonnage difficulty can be alleviated somewhat 
by supplying rations including non-perishable foods, but 
this approach is restricted because of the limited ac- 
ceptability of such rations. 

“The Army planner of today,” Dr. Wodicka said, 
“must take into account the tactics of the atomic age. 
The increased radius of death and destruction around 
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R. M. MELMER 
COMPANY 


BROKERS 
PACKING HOUSE BY-PRODUCTS 


Specialist in 
Edible Tallow, Lard — Inedible Tallow & Grease 


CALL US/HArrison 7-3756-7 


327 SOUTH LASALLE ST. © CHICAGO 4, ILLINOIS 














“CHIP ICE” 


We lease and sell Ice Making Machinery to pro- 
duce Chip Ice for processing operations for Car 
Icing — Poultry — Meats — Sea Food — Vege- 
tables and the Fruit Packing Industries. Capacities 
2 to 50 tons per unit. 


Write or wire for representative to call—no obligation. 


CHIP ICE CORPORATION 


1842 W. 59th St. Phone HEmlock 4-0500 
CHICAGO, 36, ILL. 
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The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 











Piqua Ohio 
LEADING PACKERS specify: AJR.O-CHE K 
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AIR-WAY PUMP & EQUIPMENT CO.. 4501 W. Thomas St., Chicago 51, Ill. 











EEBLER ENGINEERING CO. 
Machinery aud Equipment 


1910 W. 59th St. ° Chicago 36, Ill. 
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Pep-Up Sales 
and Boost 
Your Profits 


with 


CAINCO: 


SEASONINGS § 


result in livelier demand ... and a | 
healthier all-around sales picture! 
CAINCO provides the answer to all 

your season problems by offering 
BOTH Soluble and Natural Spice | 
Seasonings. | 
8 CAINCO Soluble Seasonings are 


proven sales-getters and profit-makers 


| 
j Tastier sausage, loaves and specialties 








Cainco Seasonings Satisfy! 


+. give sausage, 
Loaves and specialty 








products a taste ap- 
peal that pays big dividends .. . as- 
sure absolute uniformity batch after 
batch! 


a 

4 

i CAINCO Natural Spice Seasonings 

i are perfectly blended to suit your 
most discriminating requirements... 

4 give your products a high-quality ap- 
peal that wins new customers and 

4 influences sales-repeats. Make 


logical switch now to CAINCO! 


the 
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CAINCO, INC. 


222-224 WEST KINZIE STREET ° 





Exclusive Distributers of ALBULAC 
CHICAGO 10, ILLINOIS 


SUperior 7-3611 












Use SPECO knives 

and plates for: 

@ Pet, fish hatchery 
and fur animal foods 

@ Sausages 

@ Frankfurters 

@ Ground Meats 

@ Fresh Pork 

@ Pork Skins 

@ Stew Meats 

@ Chili Products 

@ Horse-Radish 

@ Vegetables, etc. 

@ Baby foods 


More and more meat processors turn to SPECO for more 

& Bp E C re) than Correct Design and Speco’s unqualified written 
guarantee. You want plates and knives individually de- 

make Ss th e signed to give you the right plate and knife for any job. 


Get cleaner, cooler cuts...Speco’s engineers help you 


WORLD ’S F. INES iy get cleaner, mye = ooo Cut pe en on 
on any ground product ...and recommend specia 
KNI VES AND plates for dry and frozen foods. 
Lower grinding costs... There are Speco knives and 
PLA TES plates to fit any make grinder. Guaranteed to “‘up”’ your 
production and lower your grinding costs. Specify your 


grinding job and ask for our recommendations. Write 
for Speco’s new free Catalog and Plate Ordering Guide. 


THE SPECIALTY MANUFACTURERS 


3946 Willow Rd. © Schiller Park, Ill. © Gladstone 5-7240 (Chicago) 
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BRAND-MARKED BEEF 


Brings Better Prices! 








SELL BY BRAND 
and Sell Faster 





Great Lakes Beef Branders provide single- 
sweep grade or trade name branding quickly, 
attractively and economically. Any design, 
wording or mark can be strip-branded on 
beef carcasses for positive identification of 
every wholesale cut. Sell your own brand 
and grade and you'll make more money. 
The +200 Beef Brander is non-electric, has 
engraved changeable roller dies, self-inking 
WRITE FOR reservoir cylinder. Use with Great Lakes 
DETAILS TODAY! meat branding inks for best results. 
9 : Price $47.50. 


GREAT LAKES STAMP & MFG. CO. 





















2500 IRVING PARK ROAD ° CHICAGO 18, ILLINOIS 
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the burst of a tactical nuclear charge” 
compared with the high explosive’ 
of an earlier day favors the opera- 
tion of highly dispersed, fast-moving 
forces which seldom gather in large 
enough assemblies to present a really” 
attractive target and which keep the’ 
enemy unsure of their exact location. 

“This kind of operation has no place 
for elaborate, heavily staffed kitch- 
ens or long, slow supply trains. Sup- It! 
ply operations will have to be fast 
and flexible, probably largely by air 
transport. Kitchen staffs and equip- 
ment will have to be reduced to the 
minimum essential level.” a 

Dr. Wodicka asserted that in plan- 
ning a simplified food logistics pro- 
gram it is a starting assumption that Y' 
no refrigeration will be needed in the 
overseas areas, and the first job in 
development is to make this possible. fc 

The canning process is still the 
primary method of making foods 
non-perishable, but canned foods are the 
limited in acceptability. If accept- Wi 
able non-perishable foods can be 
obtained, some novel means of ap- 
plying heat to preserve the foods 
must be found, or some other means 
of preservation used. 

“Both approaches are being taken,” 
Dr, Wodicka declared, “and both | 
have shown promise. The Martin 
process of heat-sterilizing food in a 
heat-exchanger, then filling and clos- 
ing sterile cans aseptically is in com-} 
mercial production on a few items, 
and studies of this and similar proc-) 
esses with other foods are continu- 
ing. Use of electromagnetic fields for 
heating to speed sterilization and 
thereby reduce total heat damage has’ 
shown promise but needs more work,’ 

“Fastest progress at present is 
coming in the use of other processes 
for food preservation. The use of 
ionizing radiation for this purpose ” 
has attracted much attention. The 
other process now getting extensive 
attention is dehydration. 

“In our nation’s history, dehydra- 
tion has always come to the fore in| 
wartime, sunk into neglect in peace- | 
time. World War II brought a quick 
growth of dehydration plants.” 

Noting that results were not too) 
satisfactory, Dr. Wodicka mentioned 
that deficiencies in plant design and” 
in know-how led to faulty quality” 
control. Packaging was as unsatis-’ 
factory as the product. Many prod- 
ucts sensitive to oxidation were air- 7 
packed. When gas-packing was used, 
techniques were often so primitive’ 
that there was enough residual oxy- 
gen in the container to make the 
whole endeavor a wasted effort. 

With the end of World War If 




































It Pays To Plan With General American 


a limited number of GARX-URTX 


refrigerator cars now available 
for lease to packers. vou get att he advantages 


of a General American lease with these cars—service facilities throughout 
the country—continuous availability because of nation-wide distribution. 
Write or call General American—today. 
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GENERAL 
AMERICAN 
TRANSPORTATION 
CORPORATION 


135 South La Salle Street 
Chicago 90, Illinois 

Union Refrigerator Transit Lines Divisi 
4206 North Green Bay Road, 
Milwaukee 12, Wisc. 















difference 
with LEFIELL 
All-Steel Switches! 


LeFiell Engineers designed the LeFiell all-steel gear-operated 
switch to last a lifetime, give trouble-free service, without 
maintenance. What a difference for you! 


fLEFIELL 


You don't need to put up with old-fashioned cast-iron switches 
that require corner-blocks, corner-plates (requiring special 

length hangers) or other additional supports. Cast iron switches 
frequently sag, get out of line, drop loads, break and 

cause loss of production time. LeFiell All-Steel switches are 
designed for center-line support, Their rugged all-steel con- 
struction is your guarantee of durable, dependable, maintenance- 
free service, The LeFiell gear-operated switch gives positive 

hand control at all times. This easy-action switch is 

always fully open or fully closed and will not drop loads! 





Modernize Now! You want efficiency, economy, and long life 
from your equipment. You can get these features in LeFiell 
All-Steel switches. Compare their service features, economy, and 
ease of installation, and whether you use gear-operated, 
automatic, or the new automatic made to work with an 

overhead conveyor system, you will enjoy extra benefits and 
greater efficiency with LeFiell switches. 








LeFiell All-Steel Gear-Operated Switch 


Available for 1R, IL, 2R, 2L, 3R, 3L, for ¥%” or 2” x 2%", %” x 3” or 
1-15/16” round rail. 








Automatic Switches available in all types for %” x 242", or ¥2"” x 2%" track. 


Write: 


LeFiell Company 


1479 FAIRFAX AVENUE 
SAN FRANCISCO, CALIF. 


Whetever you do in the meat industry, LeFiell can help you do it better. 











came the end of most of the attempts 
at dehydration, The drying of whole 
eggs continued, mostly for use by 
other food processors, and a few 
specialties among the vegetables, 
such as onions, garlic, and peppers 
are still dried in respectable volume. 

“At the close of the war,” Dr, 
Wodicka related, “the QM Food and 
Container Institute surveyed the field 
of food processing for problems of 
military importance which would re- 
ceive insufficient attention in the nor- 
mal technical programs of peacetime. 
Dehydration was high on this list. 
Dehydrated foods can be at least as 
non-perishable as canned foods; they 
involve the transportation of less 
weight and often occupy less space; 
they are not damaged by exposure to 
freezing temperatures or by alternate 
freezing and thawing, and they lend 
themselves better to packaging in 
non-rigid containers, thereby avoiding 
dependence on imported tin. 

“The Institute has pursued an ac- 
tive program of investigation on de- 
hydrated foods ever since. The U. S. 
Department of Agriculture has also 
directed a considerable and produc- 
tive effort into this area. There has 
been university participation and 
support by food industry laboratories. 

“As a result of this effort, it is now 
known that meats can be dried from 
the frozen state to give products with 
better acceptability than canned 
meats and comparing not too badly 
with frozen when both have been 
stored for long periods. It has been 
possible to develop methods for dry- 
ing peas, sweet corn, green beans, and 
green lima beans to give products of 
good quality. Orange juice, grape- 
fruit juice, and tomato juice can 
be reduced to powders of good ac- 
ceptability with about 85 per cent 
saving in weight and 75 per cent 
in space, 

“With all their advantages, how- 
ever, dehydrated foods have two 
serious drawbacks in field use. First 
they require more water from local 
sources for their use than do canned 
foods. Second, they require a period 
of reconstitution prior to cooking 
which makes their preparation for 
serving somewhat slower. than that 
of canned foods. 

“The necessity for thinking about 
feeding dispersed troops has sug- 
gested a bold step in a new direction 
in Army rations which takes advan- 
tage of the virtues of dehydrated 
foods and minimizes their drawbacks. 
This is a ration based almost entirely 
on dehydrated precooked foods. The 
design criterion is a ration which re- 
quires no more complicated prepara- 
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ice Cream Hardening 


NIAGARA “NO FROST” 


25 Years Successful Experience 





Get faster temperature 
‘pull-down - 





anaes 


Always clean freezing or 
storage rooms 





Protect frozen food quality 





Save Power... Reduce Costs 


Citrus Concentrate Freezing and Storage 


Write for Niagara Bulletin 105 


NIAGARA BLOWER COMPANY 
Dept. N.P.. 405 Lexington Ave. New York 17, N. Y. 
District Engineers in Principal Cities of U.S. and Canada 























FAST 
MOVING! 


It’s a proven fact .. . nothing 
moves faster out of a meat 
counter than these delectable 
SQUARE PORK SAUSAGES 

. » seasoned with incompara- 
ble Brookwood Pork Sausage 
Seasoning and packaged, fast 
and economically, on the ARO- 
MATIC Molding and Packaging 
Machine. 


Want proof? We'll send you 
a folder of case histories that 
will truly oper your eyes. 


YOU NEED ARO-MATIC 


. . and all that goes with it! 


Get the free booklet, “It’s 
Easy to Own an Aro-Matic”. 
Write for it now! 





BASIC FOOD MATERIALS 


INC. 


853 STATE ST. 
VERMILION, OHIO 
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Smoke Sticks 


Heavy duty, 16 gauge Stainless Steel 
Smoke Sticks are straighter, stronger 
and outlast ordinary types. No price 
premium. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 





St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. JGOHNMN & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 

















LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 _ — D.C. 
Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 
upon request. 











] 





tion than the addition of boiling 
water, perhaps some mixing, and a 
holding period, preferably not longer 
than 15 minutes. Such a ration would 
have the non-perishability and ease 
of air supply of the dehydrated foods, 
and, by virtue of the precooking of 
the components, the preparation time 
would be minimized. In fact, prep- 
aration would be so simple that any 
soldier could prepare it. 

The problem of increased water 
needs for preparation can be offset if 
the use of water for mess kit washing 
can be avoided by disposable trays. 

“Within the last year,” said Dr. 
Wodicka, “there has been a serious 
effort to explore the possibilities 
of a ration along these lines. Several 
food combinations have been devel- 
oped which have good acceptability, 
and storage results so far are promis- 
ing. Some of these are shown in Pho- 
tos 2, 3 and 4 on page 46. 

“Progress has now reached the 
point where preliminary considera- 
tion is being given to putting these 
foods together into rations which can 
then be tested as units. Photo 1 
shows such an assembly. It depicts 
food for 25 men for one meal. It 
has a weight of 20.5 Ibs. and a vol- 
ume of 1.55 cu. ft. 

“The key to success on a ration of 
this type is in its packaging as much 
as anything else. Many of the foods 
in it must be reduced to a moisture 
content of 2 per cent or below and 
maintained at this level if they are 
to be adequately stable. This is con- 
siderably below their equilibrium 
moisture content in most ambient con- 
ditions. If these foods are to be stored 
for long periods, they will have to 
be in packages which have a rate of 
water vapor transfer which is van- 
ishinoly small. 

“When these foods are reduced to 
the necessary low moisture content, 
most of them are highly subject to 
oxidative deterioration. They must, 
therefore. be packaged in an atmos- 
vhere which is initially and after a 
long storage essentially oxygen-free. 

“In this contemnvlated ration, there 
is yet one more difficult requirement 
imposed on the packaging: It must 
withstand exnosure to boiling water. 
It is expected that the foods will be 
prepared for serving by adding the 
necessary auantity of boiling water 
to it directlv in the package. This 
would avoid the necessity for car- 
rving along anv food preparation ves- 
sels and maintaining them in a sani- 
tarv state. 

“It is desired to have these prop- 
erties in non-rigid containers to mini- 
mize the use of tin, to reduce tare 
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For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 


Stedman equipment has enjoyed an enviable repu- 
tation in the Meat Packing and Rendering Industries 
for well over 50 years. Builders of Swing Hammer 
Grinders, Cage Disintegrators, Vibrating Screens, 
Crushers, Hashers — also complete self-contained 
Crushing, Grinding, and Screening Units. Capaci- 
ties 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 


HAMMER 
Rae anata w= Seman Paws 8707 wa MILLS 


STEDMAN FOUNDRY e MACHINE COMPANY. INC. 


Subsidiary of United n oundry Cx 


General Office & Works: AURORA. INDIANA 











TEDMAN 



























.- for full, mellow 
flavor and aromal 





The ham that’s 
already 


BOTH 


18) 
AND 


TREIFE 





UNIFORM QUALITY 
Sioux Crry Dressep peer 


Carload Lot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 
Phone 8-3524 and ask for: 


LiLo? NEEDHAM JERRY KOZNEY 
Vice-President Carcass Sales 


JAMES KUECKER HARRI6 JOHNSON 


E-Z- CUT Carcass and Offal Sales Beef Cute—Bonelese Beef 
Morrell a HAM Sioux & ity ZYRESSED KZEEF, Inc. 


©1955, John Morrell & Co. 





1911 Warrington Road Sioux City, lowa 
U. S. Govt. Inspected Establishment No. 857 


BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, 80. DAKOTA 
ESTHERVILLE, I0WA, AND MADISON, 80. DAKOTA 
Processors *f fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lamb 











"IN SPICES, TOO, THE BEST IS THE CHEAPESI 
ee BUTCHERS MILLS BRAND 


SODIUM. NITRITE 


ODIUM NITRATE 
SARLIC & ONION PRO CT 


ice JK LAUDENSLAGER, INC. [ccna 


68 YEARS CONTINUOUS SERVICE IN BLENDING AND MIXING 
616 West York Street e Philadelphia 33, Pennsylvania * Telephone: FRemont 7-6282 


eR ite OR A te4 8 DIRE 
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Shows You the Job 
Your Scales are Doing 
to Control Costs, Guard Quality 


It’s scale check-up time! Time to measure your scales against 
today’s needs—make sure they’re not falling short. The new 
Toledo Weight Fact Kit helps you look at your scales asa 
weighing system—shows you if any scales are “misfits” in 
capacity, application or location. It will help you detect 
weighing inefficiencies that drain off profits. 

Request your easy-to-use Weight Fact Kit today. It’s free— 
no obligation! Take this opportunity to get the vital weighing 
information you need for efficient cost and quality control. 






Headquarters for Scales 


\ MAIL TODAY FOR FREE 
WEIGHT FACT KIT 





Eliminate _ errors 
in reading, re- 
membering and 
recording weights 
—get fast, accu- 


Toledo Scale Company 
1413 Telegraph Road 
Toledo 1, Ohio 


Please mail to me a Toledo Weight Fact Kit without obligation. 
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TOLEDO | 
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with Toledo Print- COMPANY 
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weight, to reduce waste space in the 
shipping containers, and to provide 
headspace for preparation of the food 
without inefficient packing up to that 
point. Best results to date have been 
found with laminates of polyethylene, 
aluminum, and mylar.” 


MIB Memo Limits Amount of 
Coating on Breaded Items 


MIB Memorandum No. 236, which 
becomes effective December 1, cov- 
ers the preparation and labeling of 
breaded meat and meat food prod- 
ucts. It reads: 

“The use of a batter and breading 
coating on such articles as breaded 
ham sticks, breaded beef sticks, 
breaded beef steaks, breaded chopped 
beef steaks, breaded pork chops, 
breaded chopped pork steaks, bread- 
ed veal cutlets, breaded chopped 
veal steaks and the like shall not re- 
sult in an increase of weight of more 
than 30 per cent over that of the pre- 
battered and breaded article. 

“When used, the ingredients of the 
batter and breading shall be shown 
in the order used in an ingredients 
statement.” 


Annual Texas ‘Beef Week’ 
To Be Observed Dec. 2-8 


“Beef Week” in Texas this year will 
be December 2-8, Leo J. Welder, 
president of the Texas Beef Council, 
has announced. The week’s §activi- 
ties will be highlighted by the an- 
nual beef supper in Fort Worth, home 
town of the Beef Council, and special 
activities in other cities throughout 
the state. 

Point-of-purchase material will be 
supplied to 7,000 food retailers, who 
will be encouraged to feature beef 
during the week, and special food 
features will be sent to all Texas 
papers and radio and TV stations. 9 


Smoking of Meats : 
The third revised edition of a book- 
let, “Successful Meat Smoking,” pub- 
lished by Koch Supplies, is available 
from this company now. Information 
on smoking hams, bacon, sausage, etc. 
and basic engineering principles of 
smokehouse operation are included 
in the subject matter. The booklet is 
free on request to all operators of 
smokehouses and a charge of 25c is 
made to others. 
Give Nod to Inspection 
Delegates to the annual conven- 
tion of the Union of British Columbia 
Municipalities at Penticton recently 
gave their approval to the establish- 
ment by the provincial government 
of a meat inspection service. 
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MODERN, TWO-STORY plant shown in 
sketch is goal of long-range building pro- 
gram started by Scott Petersen & Co., Chi- 
cago. First remodeling stage, when com- 
pleted, will shift general offices, executive 
offices and accounting department to sec- 
ond floor. Accounting department will house 
firm's newly-installed IBM machine account- 
ing system. Area vacated on first floor will 
be converted to cooler space and offices 
for various sales managers. Scott Petersen, 
jr, president (shown), said all processing 
operations except smoking and curing even- 
tually will be transferred to second floor. 
Basement will be used entirely for curing, 
and smoking will remain on first floor. Bal- 
ance of first floor will be converted to pack- 
aging rooms, holding coolers and order 
assembly rooms. All structural changes now 
are being made in line with master plan. 





Four Armour Executives Are 
Advanced at General Office 
R. H. Borcuers, vice president of 


Armour and Company, Chicago, has 
been named group vice president of 





C. E. SHEEHY 


R. BORCHERS 


the company’s food divisions. He 
formerly was general manager of the 
pork division. 

R. M. Da tt, assistant general man- 
ager of the pork division, has been 
advanced to general manager. 

Armour and Company also an- 
nounced that C. E. SHEEHY, vice 
president, has been appointed gen- 
eral manager of all packing plants. 
D. S. Hawkins has been appointed 
assistant general manager of all pack- 
ing plants. 


The Meat Trail... 


PLANTS 

Plans for a $120,000 addition to the 
plant of Solano Meat Co., Vallejo, 
Calif., have been approved by the 
Solano County planning commission. 
The reinforced concrete and cement 
block addition will include a freezer, 
chill room, holding cooler for the meat 
processing area and a men’s welfare 
room. It will add 5,000 sq. ft. of floor 
space to the present plant area. JAMES 
M. Smiru is the structural engineer 
for the project, and the firm of Jacks 
and Irvine of San Francisco is the 
contractor. E. A. GuNTHER, ALVIN 
GuNTHER and H. J. ADLER are part- 
ners in Solano Meat Co. 


West Texans in general were in- 
vited to inspect the new $150,000 
plant of Gabbert Packing Co. at Bal- 
linger, Tex., at a Sunday afternoon 
open house. The plant, which em- 
ploys 27 persons, has a capacity of 
ten head of cattle an hour, and some 
hogs’ and lambs also are slaughtered. 
A fleet of seven delivery trucks cov- 
ers the Southwest Texas triangle. 
Head of the firm is CLypE T. Gas- 
BERT, who has been in the meat in- 
dustry since 1925. His son, THOMAS 
I., is associated with him in the 
new meat packing concern. 


Slaughtering operations at the 
Eleventh ave. and Fortieth st. plant 
of New York Butchers Dressed Meat 
Co., New York City, have been dis- 
continued after 40 years. The firm 
is a subsidiary of Armour and Com- 
pany. Armour units and divisions will 
be supplied with meat from other 
plants, and the number of carload 
and truckload shipments for direct de- 
livery to retailers will be increased. 


Atpert Heatu has purchased 
Jones Locker Plant and Meat Mar- 
ket at Snyder, Tex., from SKEET 
Jones and changed the name of the 
firm to Heath Meat Co. Heath for- 
merly operated a meat business in 
Lamesa, Tex. 


L. C. Jones and Carx Davis, who 
recently constructed a new slaughter- 
house near Mena, Ark., have begun 
manufacturing mild Spanish chili un- 
der the brand name of Joda’s. 


C. Rice Packing Co., Cincinnati, 
has purchased the old Heidelberg 
Brewing Co. plant at Fourth and 
Bakewell sts., Covington, Ky., from 
Bavarian Brewing Co. CLARENCE 
RIcE, secretary-treasurer of the pack- 
ing company, said his firm acquired 
the property to take care of expan- 
sion plans. Purchase price was not 
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announced. The Covington plant con- 
tains about 30,000 sq. ft. of floor 
space. The Rice company lost a pack- 
ing plant at Maysville, Ky., a number 
of years ago in a $100,000 fire. The 
company’s main plant, which is pri- 
marily a slaughterhouse, is located at 
Patton st. and Eastern ave., Cincin- 
nati, and its subsidiary, Bluegrass Pro- 
vision Co., is at 315 W. Twelfth st., 
Cincinnati. Bluegrass is a sausage 
manufacturer, 


A new packing plant has been 
opened near Tazewell, Va., by J. E. 
Peery, who plans to supply retail 
stores as well as do custom slaughter- 
ing. Peery formerly owned a similar 
plant at Squire, W. Va. 


Swift & Company observed the for- 
mal opening of its new sales unit at 
415 Wake ave., Kinston, N. C., with 
an open house for customers, em- 
ployes and other guests. Jack Wuit- 
LEY is manager of the unit, which 
employs 25 persons, including five 
salesmen. 


Condemnation of its plant and land 
for new approaches to the Morrison 
st. bridge in Portland, Ore., has re- 
sulted in the closing of S. & J. Meat 
Co., 524 S. W. First ave., Portland. 
The firm was established in that plant 
by Josep JALI and CLEM SwENKE in 
January, 1935. Jali said the equipment 
will be stored for the present and he 
and his partner will “take it easy” for 
awhile, with a possibility of reopening 








LEARNING TO buy meat to please the 
eye, the appetite and the pocketbook are 
Michigan consumer marketing information 
agents Harriet Lundberg (left) of Muskegon 
and Marie Ferree of Lansing. Information 
learned at two-day meats workshop at 
Michigan State University, East Lansing, will 
be passed on to housewives. Helping con- 
duct workshop here is Lyman Bratzler, pro- 
fessor of animal husbandry. Conference, 
attended by state's 11 consumer marketing 
information agents, was conducted in uni- 
versity's new $450,000 meats laboratory, 
which contains modern slaughtering and 
processing facilities as well as classrooms. 
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Inside and out...Jamison cold storage 
doors show quality construction 


Box girder construction of highest quality boat hull plywood gives 


maximum strength and rigidity. Large series ‘‘50’’ door is shown 
as door and frame meet on assembly line. 


Materials and workmanship assure 
top efficiency in rugged service 


The reason behind the reputation of the Jamison Series 
“50” Cold Storage Door is apparent here. Some of 
the most important parts and components are never 
seen by customers... Yet operational efficiency in 
all types of installations continues to prove that Jamison 
quality materials and precision workmanship mean 
superior protection and overall economy. 


: oer ; If you have plans for modernization or expanding, 

Insulation—Each block of insulation is individually measured and first get the story on Jamison’s Series “50” Door 

ae en ee Write for your copy of Section 3. Jamison Cold 
Storage Door Co., Hagerstown, Md. 


‘More JAMISON Doors are used by more people 


Tight Seal is assured by carefully applied gasketing. Gasket is soft than any other Cold Storage Door in the world, 


sponge rubber resistant to acids, oils and greases. 
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later. Lewis Bros. Alder Market, 438 
S. W. First ave., will take over the 
business and part of the crew. Lewis 
Bros. also is being dislocated by the 
bridge project but has a new plant 
under construction at S. E. Tenth ave. 
and Stark st., which it expects to oc- 
cupy about January 1. 


JOBS 


A. R. Buratro has resigned as 
manager of Schaake Packing Co., Top- 
penish and Ellensburg, Wash., to as- 
sume new duties as manager and par- 
ticipating owner of Meats, Inc., at 
Clarkston, Wash. F. A. Lrennarp, 
who has been with Schaake Packing 
Corp. for nine years, will succeed 
Buratto as manager. 


W. W. Batnarp has been appoint- 
ed Pacific Coast regional office man- 
ager for Armour and Company, with 
headquarters at the Spokane plant. 


Memphis Packing Co., Memphis, 
Tenn., has promoted Howarp FERG- 
uson from assistant sales manager to 
sales manager and Frep Morz from 
assistant plant superintendent to plant 
superintendent. Ferguson succeeds J. 
W. Wray, who retired as sales man- 
ager after 28 years with the firm. 
Motz replaces J. T. McARDLE, who 
retired as plant superintendent after 
24 years of service. Ferguson joined 
the company 22 years ago, and 
Motz has been with the Memphis or- 
ganization for 23 years. 


L. C. Harrison has been named 
Atlanta branch manager of The Cud- 
ahy Packing Co., succeeding J. C. 
Younc, who has been transferred to 
Houston as general plant manager 
of Blue Ribbon Packing Co., a Cud- 
ahy subsidiary. With Cudahy for 19 
years, Harrison has served at At- 
lanta since 1951. 


Selection of Leo Extason as head 
sheep buyer at the John Morrell & 
Co. Sioux Falls plant has been an- 
nounced by C. I. Saux, plant man- 
ager. Eliason, with the firm since 
1933, succeeds WiLt1AM F. Bon- 
ACKER, who retired after 33 years with 
Morrell. 


DEATHS 


Louis GotpsTEIN, 85, retired presi- 
dent of Goldstein Meat Products Co., 
Chicago, has passed away. He moved 
to Beverly Hills, Calif., after retire- 
ment. Two sons and three daughters 
survive, 


CLEMENT P. Ecxricu, 63, former 
president of Peter Eckrich & Sons, 
Inc., of Fort Wayne, Ind., and Kala- 
mazoo, Mich., died of a heart at- 
tack November 5 in Coral Gables, 


Fla., where he moved following his 
retirement several years ago. He be- 
came associated with his father and 
four brothers in the meat packing in- 
dustry in Fort Wayne in 1907. With 
the opening of a processing plant in 
Kalamazoo in 1926, he moved there 
and took charge of that branch. Sur- 
vivors include the widow and seven 
children. 


Humpurey L. Nasu, 72, former 
owner of Cleveland Provision Co., 
Cleveland, died recently. He retired 
several years ago and moved to Win- 
ter Park, Fla. 


TRAILMARKS 


HaRroLp Wipetr was elected presi- 
dent of the Massachusetts Wholesale 
Food Terminal, Inc., Boston, at the 
annual meeting of stockholders of the 
meat facility. Daviy A. LuRENSKY 
was elected treasurer and Max N. 
LAMPERT, assistant treasurer. Chosen 
as directors were NoaH M. LEVINE, 
WiLtiAM SNEIDER, WILLIAM SOHN 
and Haro.p STONE. ‘ 


Hebrew National Kosher Sausage Ne. 


Co., Inc., Brooklyn, sponsored full 
election night coverage on radio sta- 
tions WCBS, WRCA, WINS and 
WMGM. Interviews with Hebrew 
National dealers, discussing the elec- 
tion and Hebrew National Meats, 
were an added feature. 


The advertising and merchandis- 
ing program for Swift & Company 
for 1957 and beyond will be ex- 
plained by H. B. BarTLEson, general 
sales manager, during a coast-to-coast, 
closed circuit telecast Saturday, No- 
vember 17. It will be. the first time 
that all Swift salesmen have gathered 
together at one time to hear a sales 
message and the first time Swift has 
used a closed circuit telecast to ad- 
dress a sales group. The approxi- 
mately 5,000 salesmen will be meet- 
ing in 25 separate cities. 


A “pleasure chest of steaks” is be- 
ing promoted by Stock Yards Pack- 
ing Co., Inc., Chicago, as “the most 
fabulous of gifts for the holidays.” 
Six 1'%4-lb. steaks, encased in a gold 
and blue chest inscribed with the re- 
cipient’s name, are offered for $30, 
delivered anywhere in the United 
States. 


Although $2 bills are bad luck signs 
to some superstitious persons, a flood 
of the double dollars was welcomed 
recently in Huron, S. D., as a symbol 
of the city’s prosperity and its happy, 
31-year association with Armour and 
Company. The Armour plant paid its 
employes in $2 bills to dramatize the 
role it has achieved in the commu- 
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nity’s economy since the plant was 
opened in the fall of 1925. Nearly 
$25,000,000 was spent by Armour in 
Huron last year alone. 


Robbins Packing Co., Statesboro, 
Ga., will give away a Polaroid Land 
camera each week to the child of 
14 or younger who sends in a winning 
coloring of “Lil Robbie.” An out- 
line drawing of the robin to be col- 
ored is printed on one side of a special 
return postcard, which is to be in- 
serted in each package of the com- 
pany’s franks, hickory-smoked sausage 
and all-pork sausage. Robbins dis- 
tributes its products under the brand 
name of Red Breast. 


S. A. Harvin, president of Harvin 
Packing Co., Inc., Sumter, S. C., has 
been elected to the board of directors 
of the South Carolina National Bank 
in Sumter. Harvin assumed the office 
of mayor of Sumter last August after 
having served on the city council dur- 
ing the previous four years. His firm 
manufactures Iris brand meats and 
meat products. 


& Mrs, F. Erner Lav has retired as 
traffic manager of Paulus Bros. Pack- 
ing Co., Salem, Ore., after 25 years 
with the firm. 


Appointment of Roy W. LILLey as 
assistant executive secretary of the 
American Nation- 
al Cattlemen’s 
Association, Den- 
ver, has been an- 
nounced by Rap- 
FORD S. HALL, 
executive secre- 
tary. Lilley was 
graduated in 
1952 from Colo- 
rado A and M 
College, where 
he majored in an- 
imal husbandry. He then served two 
years in the Army and during re- 
cent months has been working toward 
an advanced degree in animal breed- 
ing and managing the family farm. 
His father, CHartes W., is director 
of the school lunch program for Colo- 
rado and is a past president of the 
Colorado Cattlemen’s Association. 


R. W. LILLEY 


New president of the midwest 
chapter of the Armed Forces Chem- 
ical Association is E. F. BinKerp, 
assistant to Victor CONQUEST, vice 
president and general manager of the 
research division, Armour and Com- 
pany, Chicago. Binkerd is vice presi- 
dent of the Chicago Chemists’ Club. 


The American Meat Institute re- 
cently awarded its silver emblem to 
a number of employes of member 
and associate member companies in 
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Here Now! NEW CHEVROLET 
TASK:FORCE 57 TRUCKS! 





FIRST with the MOST 
modern features 


They’re out to save you hours and dollars _There’s fleet-action power in Chevy’s outstanding 

: : , ; engine line-up for ’57—with modern versions of 
on any hauling job...and they've got big the famous Thriftmaster and Jobmaster 6’s, effi- 
new power plus the modern features that cient short-stroke Trademaster V8’s and sensa- 


tional new 283-cu.-in. Taskmaster V8’s! 


make it a sure thing! They put you way 
ahead with time- and work-saving advan- Other way-ahead ’57 features include advanced 


tages you won't find in any other truck! Ball-Gear steering, high-output 12-volt electrical 
system, modern tubeless tires and great optional 


(extra cost) features such as Hydra-Matic and 


Again, in 1957, Chevrolet light- and medium-duty ORE SEER E 


trucks bring you the industry’s most advanced 
features—new developments that have already 


been proved in a history-making preannouncement Be sure to check the new cab features, too es 
seat-ouni? les halow.) the handsome new upholstery, the new steering 
wheel, the new exterior colors. Your Chevy dealer 

For ’57 there’s bold new styling to match has all the details, so see him soon! . . . Chevrolet 
Chevy’s remarkable stamina and dependability. Division of General Motors, Detroit 2, Michigan. 


y 


Alcan Highway Test Run ANy 
Proves Chevrolet Ruggedness! \\A\° 


In an AAA-certified endurance run, 6 light-, medium- and 
heavy-duty trucks carrying typical cargoes roared up the 
1,520-mile Alean Highway (normally a 72-hour run) in less 
than 45 hours! In dramatic fashion, new Chevy trucks con- 
quered one of the world’s most challenging roads to display 
the great performance qualities they’ll bring to your roads! 
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recognition of 25 or more years of 
service in the meat industry. The 
recipients include: GzorcE E. Pratz- 
graF, vice president and manager 
of Lugbill Provision Co., Bowling 
Green, Ohio; Jutitus STEINEMANN, 
Pfaelzer Brothers, Inc., Chicago; Jun- 
ws HaLAscHak, DALE JOHNSON, JOHN 
Mario, JOSEPH BEERBOWER and 
JAMEs PiTTINGTON, Superior Meat 
Products, Inc., Gary, Ind.; WiLL1aM 
C, SCHMIDT, executive vice president, 
and Epwin Leopotp, in charge of 
the structural department, Cincinnati 
Butchers’ Supply Co., Cincinnati; 
James V. BrapLtey and Joun E. 
STEWART, Stark, Wetzel & Co., Inc., 
Indianapolis; Joun L. Szexats, H. J. 
Mayer & Sons Co., Inc., Chicago, 
and CHARLES NEGLEY, GEORGE MUEL- 
LER, JOSEPH RIXNER, NICOLAS THEIL, 
Joun EcisepeR, ROBERT ANDERSON, 
EpwarRp REICHERT, Mrs. MINNIE 
PassT, ErNestT Erps and CHARLES 
DerGaAN, The H. H. Meyer Packing 
Co., Cincinnati. 


Burns & Co., Ltd., Calgary, Alta., 
will manufacture and sell Spam in 
Canada under arrangements com- 
pleted recently with Geo. A. Hormel 
& Co., Austin, Minn. Because of the 
tariff, Hormel has been unable until 
now to sell the canned luncheon meat 
profitably in Canada. Burns is using 
extensive newspaper, magazine, radio 
and television advertising to announce 
its new product. 


An award for exceptional service 
to his nation has been bestowed upon 
W. Gorpon SuHarp, director of Ar- 
mour and Company, Ltd., in London. 
Queen ELizaBETH awarded to him 
the Order of the British Empire. A 
director of the London organization 
since 1942 and head of the fresh 
meats unit since 1925, Sharp long 
has been a leader in English food as- 
sociations. During World War II, he 
was active in the Ministry of Food, 
helping distribute Britain’s limited 
supply of meat. In 1950 he became 
chairman of the London Wholesale 
Meat Supply Association and _ later 
became a member of an advisory 
committee handling the transfer of 
meats from government to private 
hands when meat rationing ended a 


year ago in England. 


New address of the American 
Sheep Producers Council, Inc., is 
Railway Exchange bldg., Suite 520, 
Seventeenth and Champa street, Den- 
ver 2, Colorado. 


Patrick E. GorMan, secretary- 
treasurer of the Amalgamated Meat 
Cutters and Butcher Workmen of 
North America, will receive the an- 
nual citation of the Jewish Labor 





imum inconvenience and expense. 

Both old and new parts of the 
structure are built as a concrete 
skeleton frame and the walls can 
be moved at any location to per- 
mit expansion in any direction. 
The outer walls are of brick veneer 
and inner surfaces are finished in 
white glazed tile with red mortar 
joints. 

Since it is built on a side hill 
the plant has two floors at grade. 
Receipt of cattle and loading out 
of carcasses are handled on the 
upper level, while hides and by- 
products are shipped from the 
lower floor without the need for 
any vertical niovement. 

This year’s addition includes a 
20 ft. x 68 ft. beef cooler on the 
first floor and dry storage room, an 
enlarged engine room and em- 
ployes’ welfare room in the base- 
ment, Plans for future construc- 
tion, to be started as soon as pos- 


for truck loading. 





Young Omaha Beef Plant is Forging Ahead 


Built on a side hill close to the southern edge of the Omaha stock- 
yards, the fast-growing O'Neill Packing Co. this year completed a new 
two-story addition and is planning more expansion in the near future. 

Probably the only packinghouse in the country with a large picture 
window on the loading dock to enhance appearance and provide inner 





light, the company started operations in the new one-bed federally in- 
spected beef plant only three years ago. The structure was carefully 
laid out by owner and manager James F. O’Netxz and the architectural 
firm of Willis Regier, Omaha, to permit future enlargement with min- 





sible, include a 60 ft. x 60 ft. holding cooler and 20 ft. x 40 ft. dock 


On the killing floor, where weekly slaughter of 550 beef has been 
increased to 800 head in five days, 18 men dress out 22 cattle an hour. 
Fifty carcasses can be loaded in 20 minutes from the shipping dock. 


J. F. O'NEILL and sales manager Gus 
Riva inspect carcasses before shipment. 








Committee of Chicago for his work 
in behalf of civil rights. The citation 
will be presented at a_ testimonial 
dinner November 29 in Chicago. 


What can be done to foster better 
relations between agriculture and in- 
dustry in Alabama for their mutual 
benefit was the topic of a panel dis- 
cussion by an agriculture-industry 
team at the annual meeting of the As- 
sociated Industries of Alabama in 
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Birmingham. WILLIAM KLING, presi- 
dent of Valley Pride Packing Co., 
Huntsville, represented the meat 
packing industry on the panel. 

Bert N. Lacey of the Cudahy 
Packing Co., North Salt Lake City, 
has been elected to the board of 
directors of the Transportation Club 
of Salt Lake City. 

C. C. Rickuorr, credit manager 
of the Rath Packing Co., Waterloo, 
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You'll profit more in '56 with 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED 


ALLIED MANUFACTURING CO. — "#5, Moines 














/ BELASKAS AND ASSOCIATES 


LET US 
DO YOUR MEAT INDUSTRY ARCHITECTS 
WORK AND ENGINEERS 


723 W. Chicago Ave. e East Chicago, Indiana 
Phone E.C. 1372 



















The famous “314” line of Summer Sausage 
has been building packer-profits for years. 






Chas. Hollenbach, Inc. is the oldest 
ond largest exclusive manufacturer 
of dry sausage in the country. 
Telephone: LAwndale 1-2500 
s satis PEER ag = 


CHA S:. 


Sh ee em ol 


INC 


We invite you to cash in on our long experience. 











BLACK HAWK 


MEATS 








Iowa, served as general chairman of 
the 32nd annual Tri-State Credit Con- 
ference at Waterloo, which was at- 
tended by more than 200 credit men 
from companies in Iowa, South Da. 
kota and Nebraska. 


Grorce A. Burts, president and 
general manager of Winslow Bros. & 
Smith Co., Boston, retired recently 
after more than 40 years of service 
with the wool and sheep leather firm, 
which is a subsidiary of Armour and 
Company. Butts has been succeeded 
by James H. STANNaRD, former ex- 
ecutive vice president and assistant 
general manager. 


Swift and Company, Chicago, has 
introduced strained sugar-cured ham 
for babies and chopped sugar-cured 
ham for juniors. The new product 
will be packed in the regular 34-02, 
jar, 24 to the case, and sell at the 
same price as the rest of the com- 
pany’s meats for babies line. 


Coast Packing Co., Los Angeles, is 
planning to increase its consumer 
promotion in all media. Television 
sponsorship will feature filmed com- 
mercials which salute supermarkets in 
the Southern California area that 
carry the firm’s Ol Smokey brand 
meat products. Radio and trade pub- 
lication advertising also will be 
stepped up. 


Fire, believed caused by spontane- 
ous combustion, destroyed the grain 
storage house of Independent Meat 
Co., Inc., Twin Falls, Ida. 


Smokey Joe’s Food Co., South Pas- 
adena, Calif., has added to its line of 
frozen barbecued sandwiches with 
pastrami sandwiches on french rolls. 
Each package contains two sand- 
wiches with Smokey Joe’s sauce. 


City Wants to Check Plans 

The Los Angeles city health de- 
partment wants to develop an ordi- 
nance making the checking of plans 
for new food establishments and per- 
manent equipment for such estab- 
lishments a mandatory and legal re- 
quirement. The health department 
has requested the food sanitation 
committee, a non-government ad- 
visory organization composed of food 
industry representatives, to work out 
plans for such an ordinance. 


Correction 


In the NP of October 13, the man 
being shown the proper handling of 
the new Remington stunning instru- 
ment in the photo at the top of page 
98 was misidentified as Dr. M. R. 
Clarkson. Instead, he is Rutherford T. 
Phillips, executive director of the 
American Humane Association. 
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New Armour Line Expands 
Vending Machine ‘Menu’ | 


A hot meal at the drop of a coin, 
the newest in automatic merchandis- 
ing, is becoming a reality in an ever- 
increasing number of industrial plants 
and offices. 

To the vending machine “menu” of 
coffee, pastry, sandwiches, milk, cold 
beverages, candy, cigarettes and 


NEW low. cost 
AVERY 








soups, Armour and Company, Chi- 
cago, recently added a line of canned 
meals that includes corned beef hash, 
chili with beans, beef stew and spa- 
ghetti with meat. 

Packed in single serving 8-oz. tins, 
the Armour products are especially 











a8 6£_8 82 & * 


ed Hed ee oe ee 





HOT LUNCH of chili con carne is se- 
lected from new Armour line by Mary 
Suczyulac at Baltimore and Ohio railroad 
car service shops in Chicago. 













suiceo 

R 

formulated to withstand 150° heat PICKLE & PEPPEE 
maintained in the hot food machines. ee 


At mid-1956, according to Vend 
magazine, there were 800 hot food 
vending machines in operation. By 
the end of the year, the magazine es- 
timates, there will be in excess of 
25,000 hot food units in the field. 
The vending machines are also be- 
ginning to appear in schools, diners, 
fountains and other quick meal es- 
tablishments. 

A typical installation is the can- 
teen at the Baltimore and Ohio Rail- 
road car service shops in Chicago 
where three shifts of employes are 
fully serviced by vending machines. 
A Canteen hot foods machine pro- 
vides a choice of the four Armour 
items. The machine has a total heated 
capacity of 240 cans. 

In operation, the customer selects 
his hot meal from an appropriate 
product description. He deposits the 
coin, pulls a knob, and the heated 
can is delivered immediately. A can 
opener is provided near the machine, 
and a napkin and a spoon are sup- 
plied. Thus, quickly and efficiently, 
hot food is served in a sanitary con- 
tainer at any time of the day or night. 


pressure-sensitive 
they stick 
PERMANENTLY 

to all packaging 
films & materials 
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10 POPULAR SIZES 
PRINTED TO ORDER 


—deliveries twice each month! 


Meats, produce, delicatessen and 
special sale items—ALL are labeled faster, 
easier and neater with Avery pressure- 
sensitive labels. They require no moistening 
...no heat, stick instantly and permanently 
with a mere fingertip pressure. 

Each label is individually die-cut on rolls, 
ready for instant use. There’s no sorting 

of loose, messy, or shopworn labels. 

With Avery pressure-sensitive labels, you 
can easily and quickly cover up obsolete 
information and reduce pre-printed 
packaging and label inventories. Avery 

runs special food labels twice each month 
...Ships them in quantities geared to your 
needs. These huge quantity runs... your 
own labels plus many others...assure highest 
quality and definite savings for you. 

You'll save time and money by using Avery 
food packaging labels for product identi- 
fication, price marking, special promotions 
and other labeling needs. Mail the coupon 
today for free samples and complete details. 





Avery label dispensers 
...either manual or 
electric... give fast, clean, 
economical labeling. 
There are no expensive 
equipment costs. 


AVERY ADHESIVE LABEL CoRP. DIV. 136 

117 Liberty St., New York 6 ¢ 608 S. Dearborn St., 

Chicago 5 ¢ 1616 S. California Ave., Monrovia, Calif. 

¢ In Canada, 207 Queen’s Quay West, Toronto 1, Ontario 
Offices in Other Principal Cities 


0 Please send FREE ples and plete information 
on Avery food packaging labels. 





0 Have the Avery label man call. fa 


Te ee 


Company. 





Street 





City. Zone___State. 
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Yes... 
there's o type and size of 
convenient Chase Packaging 
for every meat-packaging need: 






1, 2, 3, and 4 are made of 25-lb., 
35-lb., or 45-lb. quality crinkled- 
kraft, either 15% or 33% % stretch 
—unwaxed, regular-waxed, medium- 
waxed, or heavy-waxed. 


Top Service 
Selective Economy 


Chase Barrel Liners are 25-lb., 
35-lb., or 45-lb. 334%% stretch 
crinkled-kraft in the above choice 
of waxings. Barrel covers consist of 
two sheets of 90-lb. crinkled kraft 
or one sheet each of kraft and bur- 
lap, securely laminated with vege- 
table adhesive. 


AUTHORIZED DISTRIBUTORS 
Phil Hantover, Inc., Kansas City Mo. 


Wally Gould & Company, Los Angeles, Cal. 


SOS eRe see ee eee eee Coe eseoeeoee ee ee 


1. Hind-Quarter Covers 
2. Round Covers 
3. Chuck Covers 


4. Fore-Quarter Covers 







5. Barrel Liners 


6. Barrel Covers 


Other popular 
Chase ‘‘Packages’’ 


Polytex Bags for ground beef, 
liver sausage, corned beef ... 
Multiwall Kraft Bags for tank- 
age, meat scrap . . . Cotton Bags, 
lined or unlined, for sausage. 
All meet U.S. Department of 
Agriculture Specifications, and 
attractive prices include trans- 
portation. 


For further information on Chase 
products and services, see the 1956 
Purchasing Guide for the Meat In- 
dustry, page & . 


CHASE 
BAG COMPANY 


General Sales Offices: 309 W. Jackson Bivd., Chicago 6, Illinois 
32 Branch Plants and Sales Offices Coast-to-Coast 
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KIMPA to Act on Revision 
Of Inspection Law Nov. 18 


Special action toward revision of 
the Kansas state meat inspection law 
will be taken by the Kansas inde- 
pendent Meat Packers’ Association at 
its next meeting, Sunday, November 
18, Robert McLeod of McLeod Pack- 
ing Co., Inc., Valley Falls, secretary 
of the association, has announced. The 
meeting will be held at the group's 
headquarters in the Broadview Ho- 
tel, Emporia. 

One of the main goals of the new 
Kansas association has been to obtain 
state meat inspection fully paid for 
by the state as a public service owed 
to its citizens, just as federal inspec- 
tion is financed by the federal gov- 
ernment. 

The newly proposed Kansas brand 
law that will be presented to the 1957 
legislature and new federal brucellosis 
eradication regulations were explained 
to KIMPA members at a meeting in 
Emporia October 28 by A. G. Pickett, 
the livestock sanitary commissioner 
for the state of Kansas. 

Because of the severe drought in 
Kansas and the unprecedented move- 
ment of cattle from farms and ranches, 
many regions of the state are expected 
to be forced to import their winter's 
kill from neighboring areas, such as 
Nebraska. The KIMPA group felt that 
slaughter permits should be issued to 
packers who must purchase their sup- 
plies outside the state and that the 
federal brucellosis eradication rules 
discriminate against state-inspected 
plants in that they require testing of 
all female cattle destined for other 
than federally inspected plants. 

A letter explaining the Kansas 
packers’ views, but pledging full co- 
operation in the federal brucellosis 
eradication program, was sent by 
KIMPA to Secretary of Agriculture 
Ezra Taft Benson. 


Casing Used by Dutch Firm 
Wins Top Packaging Award 


A new Saran casing used by a 
Dutch packing company for pack- 
aging liverwurst has been awarded 
first place in the 1956 national flex- 
ible packaging competition, film, 
bags and pouches classification, held 
at Lake Placid, N. Y. The contest 
was sponsored by the National Flex- 


| ible Packaging Association and the 


Paper, Film and Foil Converter. 
The casing was designed and man- 


| ufactured by Tee-Pak, Inc., Chicago, 
| for Hartog Fabrieken of Oss, Hol- 


land, for the company’s Unox brand 
of liverwurst. Hartog Fabrieken, a 
subsidiary of Unilever, the parent or- 
ganization of Lever Brothers, is one 
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of the largest meat packing plants 
in Holland. 

The package was manufactured 
under Tee-Pak’s patented Unilox 
printing method in which the ink is 
placed between two layers of Saran, 





PRIZE CASING, before and after stuffing. 


thus protecting the ink from abrasion 
and preventing it from coming into 
contact with the product. The double 
layer casing also makes possible long- 
er shelf life because it prevents mois- 
ture loss. The casing is printed in 
four colors: white, green, red and 
metallic gold. Tee-Pak introduced 
metallic colors in ready-to-serve meat 
casings about a year ago. 

Packages entered in the contest 
were rated on design, typography, 
color, copy, printing, protection char- 
acteristics and on their merchandising 
qualities. 


Food Marketing Costs Are 
Higher This Year—USDA 


Food marketing charges are run- 
ning higher in 1956 than last year and 
probably will increase further in 1957, 
the USDA reported recently. 

In a survey of the marketing and 
transportation situation, 1957 outlook 
issue, the USDA said that “the farm- 
ers share of the consumer’s retail food 
dollar during the coming year may 
not be much different from the aver- 
age estimated for this year—40c.” 

The total bill for marketing domes- 
tic farm food products bought by 
civilian consumers was estimated by 
the USDA at $29,000,000,000, 4 per 
cent more than in 1955. The volume 
of products marketed and unit mar- 
keting costs each increased 2 per cent 
from 1955 to 1956, the Department 
added. 

Most of the increase in marketing 
costs resulted from higher costs in- 
curred by marketing firms, according 
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SAVE IN PRODUCT HANDLING... 


| FOLDING CARTONS © KRAFT PAPER & SPECIALTIES 


10, 1956 





CORRUGATED AND SOLID FIBRE BOXES 


KRAFT BAGS AND SACKS 


Want to cut your costs of in-plant han- 
dling, warehousing or loading? Here 
are two ways that Gaylord containers 


can help you do the job: 


Speed up! Sturdy, resilient Gaylord 
boxes are engineered to stand up under 
fast handling by modern, high-speed 
equipment. 

Save space! Precision-made Gaylord 
containers are dimensionally “true.” 
They stand straight and solid... even 
when stacked high. 


For containers to promote profit-saving 
product handling in your plant, call 
your nearby Gaylord sales office today. 


| GAYLORD CONTAINER CORPORATION * ST. LOUIS 


. 
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The EFFICIENT, LOW-COST 
CUTTERS FOR SMALLER PLANTS! 


Get a bigger share of the profitable sausage, 
lunch meat and wiener business! 


Model 1773 
165-Lb. Capacity 


SILENT CUTTERS 


Koch is meeting the demand of smaller plants for high- 
speed production silent cutters with capacities of 65 to 
375 lbs. This complete line of modern, precision-built, im- 
ported Silent Cutters offers years of trouble-free service. 
You get high output with minimum temperature elevation. 
All working parts are completely enclosed. Safety cover 
cannot be raised when motor is in operation. Smooth oper- 
ation is assured with ball bearings on knife shaft and 
bowl spindle. Designed for easy cleaning and maintenance. 
Convenient Alemite lubrication. Require no expensive wir- 
ing installation. Model 1775 


875-Lb. Capacity 


1 ee \ | 375-LB. CAPACITY 
CUTTER 

Features automatic batch 

unloader and four knives. Convenient 


one-shot lubrication! Safety cover for 
maximum protection. 





65-LB. CAPACITY CUTTER 


This unit available in both bench-type 
and pedestal models. Low-cost and space- 
saving. Silent, smooth ball bearing oper- 
ation. Convenient Alemite Lubrication. 


Model 1769 
65-Lb. Capacity 


eeeeeoe Koch Supplies eeoeece 


2518 Holmes St. Kansas City 8, Mo. Phone: Victor 2-3788 

























to the report. Average hourly earn- 
ings of employes are generally higher 
than last year, and increases also have 
occurred in costs of packaging ma- 
terials, machinery and other items 
bought by marketers. 

The USDA found that total profits 
of corporations processing farm prod- 
ucts were larger in the first half of 
1956 than in the same 1955 period 
and that average profit ratios of such 
firms were higher in 1955 than in 
other recent years. 

The volume of farm products to be 
marketed in 1957 is expected to be 
near the large volume of this year 
and consumer spending for food prob- 
ably will continue at high levels, the 
USDA said. 

“Prospects appear favorable for 
further substantial increases in the 
output of frozen foods” as a result of 
increases in population, consumer in- 
comes and the demand for conven- 
ience foods, the Department reported. 


Food Chains Dramatize Low 
Profit With ‘Penny Day’ 


Shoppers throughout the country 
who visited chain supermarkets and 
food stores on Thursday, November 8, 
received with their change a single 
penny in a small envelope bearing a 
printed message explaining that the 
penny approximates the chain’s net 
profit on each dollar of sales, John A. 
Logan, president of the National Asso- 
ciation of Food Chains, announced. 

Logan said the “Penny Day” event, 
the first nationwide cooperative effort 
of its kind ever staged by the industry, 
was designed to dramatize the chains’ 
theme, “Feeding Millions for a 
Penny, by showing customers the 
narrow margin of profit on which food 
chains operate. 

When a recent survey showed that 
housewives in 12 cities believed the 
food chain store’s profit to be 19c on 
each dollar of sales, with some guesses 
ranging as high as 50c, the chains 
decided on a plan to drive home their 
penny profit story by face-to-face con- 
tact with their customers over their 
own check-out counters, Logan ex- 
plained. 

He said the penny change envelope 
stressed the fact that food chains use 
more than 98c of each sales dollar to 
buy merchandise and to pay salaries, 
rent, utilities, equipment, taxes, etc., 
and that their 1.2 per cent profit mar- 
gin is possible only because of self- 
service, cash-and-carry, large volume, 
fast turnover, constant vigilance over 
costs and ever-greater _ efficiency. 
Figures were collected by the Na- 
tional Association of Food Chains in 
cooperation with the Harvard School 
of Business Administration. 
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Armour Offers New Growth 
Promotant for Ruminants 


A new chemical, made from fatty 
acid derivatives and other chemicals, 
is being offered by Armour and Com- 
pany, Chicago, as a growth promotant 
for beef cattle, lambs and calves. 
Feeding tests to date have shown 
that this product, called Dynafac, 
boosts the growth rate of ruminants 
from 10 to 15 per cent. 

Dynafac has been designated as 
a “chemobiotic,” and the active in- 
gredient of the formulation is tetra 
alkylammonium stearate. This prod- 
uct has been hailed as an effective 
control for pig scours, 

It is mixed at the rate of 1 Jb. 
per ton of feed in feeding cattle and 
sheep. The product soon will be avail- 
able in quantity throughout the 
United States, with distribution han- 
dled by McKesson & Robbins, Inc. 


Export Trade Meetings to 
Explain U. S. Assistance 


The USDA has scheduled a series 
of meetings with exporters and others 
interested in export trade in U. S. 
agricultural products. First of the 
meetings will be held November 8-9 
in New York City, with later ones 
set for Boston, Philadelphia, New 
Orleans, Chicago, San Francisco and 
Portland, Ore. 

Purpose of the gatherings is to pro- 
vide an opportunity for those engaged 
in export trade in agricultural com- 
modities to acquaint themselves with 
existing government programs and 


facilities for expanding markets 
abroad, Arrangements are being 
made jointly by the Commodity 


Stabilization Service and the Foreign 
Agricultural Service. 


ICC Sets Regional Hearings 
On Proposed Demurrage Hike 


The Interstate Commerce Commis- 
sion has scheduled several regional 
hearings on the railroads’ proposal to 
increase freight car demurrage 
charges, the penalty charges made to 
shippers for holding cars more than 
two days. 

The first hearing is scheduled for 
November 19 in Washington, D. C. 
The other dates and places are: At- 
lanta, State Public Service Commission 
office, December 4-5; Dallas, Baker 
Hotel, December 6-7; San Francisco, 
Federal office bldg., December 10-12, 
and Highland Park, Ill., Hotel Mo- 
raine, January 8-11. 

After shipping interests protested 
the higher charges proposed several 
weeks ago, the ICC ordered present 
rates continued pending investigation. 


| 


| 


CUSTOM STEAK 


TENDERIZER 


is available for use 
everywhere! 





More than 10 years of use in hundreds 
of plants throughout the country have 
proved that Custom Steak Tenderizer 
gives frozen steaks a bright, delicious 
flavor and tenderness that results in re- 
peat sales. It brings out the full flavor 
of the steaks . . . does not add any other 
flavor to them. 


Custom Steak Tenderizer never makes 
steaks soft or “mushy.” Meat stays pleas- 
antly firm, yet is not tough or chewy. 
The tenderizer is easy and inexpensive to 
use .. . but it will produce increased sales 
for you because your cubed, sandwich and 
other types of frozen steaks will please 
your customers more than ever before. 






ee MEETS 
— B.A.I. 






Now appraved by the fed- 
eral Bureau of Animal In- 
dustry. Custom Steak Ten- 
derizer is available for use 
in all plants. Simply write 
us to have your Custom 
Field Man call and give you 
an actual working demon- 
stration. 


Ask about the many other fa- 
mous Custom Products, too. 
They can do much to increase 
your business . . . and your 


profits. 


FOOD PRODUCTS, Inc. 


701 N. WESTERN AVE. ° DEPT. NP11-106 


° CHICAGO 12, ILL. 
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USDA Says P.L.480 Purchases 
To Have Meat Specifications 


The U. S. Department of Agricul- 
ture has announced that future pur- 
chase authorizations issued for vari- 
ous meat products under the Title I, 
Public Law 480 program will contain, 
in the special provisions of such au- 
thorizations, the specifications appli- 
cable to the various meat products. 

The department also advised sup- 
pliers that in order to be eligible for 
financing under the Title I program 
sales contracts with importers must 
not be entered into until on or after 
seven (7) calendar days after the is- 
suance of the authorization, and such 
contracts must be based on the speci- 
fications contained in authorizations 
issued for meat products. 


Total Cold Space Larger, 
Meat Area Down Since 1953 


Refrigerated warehouse capacity in 
the United States on October 1, 1955 
amounted to 813,000,000 cu. ft., the 
Agricultural Marketing Service has re- 
ported, This capacity represented an 
increase of 65,000,000 cu. ft. since 
the last survey two years previous 
and revealed a ten-year growth of 
167,000,000 cu. ft. since 1945. 





Refrigerated storage space at pub- 





_ 


JUDGED BEST trucklot hogs at National Barrow Show, these ten Hampshires brought $25 
per cwt. for their owner, George McGuire (right), of McGuire Hampshire Farms, Wisner, 
Nebr. Geo. A. Hormel & Co., Austin, was the purchaser. Hogs weighed a total of 1,900 
Ibs. McGuire also received $499 in premiums for the animals, which won out over 29 
truckloads in the purebred division and the champion of crossbred 48 truckloads. 





lic establishments for various com- 
modities has grown steadily since 
1937, reaching a total capacity of 
498,599,000 cu. ft. on October 1, 
1955. Refrigerated storage space at 
meat packing plants, on the other 
hand, has fallen off sharply in the 
same period, declining to 68,568,000 
cu. ft. on October 1, 1955 from 309.- 


642,000 cu. ft. on the like 1937 date. 

The drop in meat packing plant 
cold storage space since the early 
days of the surveys was said to be 
due in part to reclassification of some 
space and the exclusion of smoking 
and curing rooms, etc., and to aban- 
donment of such storage space in cer- 
tain geographic areas. 











CERTIFIED FO 








We Inutte You TO CONSULT OUR SPECIALISTS ON 
ANY FOOD COLORING PROBLEMS 
ORDERS ACCEPTED DIRECT OR THROUGH YOUR JOBBER 


FIRST PRODUCERS OF CERTIFIED COLORS 


HH. KROHRGTARNM & COMPAR Y Enc. 


ESTABLISHED 1851 


89 PARK PLACE. NEW YORK 7+ 11-13 E. ILLINOIS ST.. CHICAGO 11° 2632 E. 54 ST.. HUNTINGTON PK.. CALIF. 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 


OD COLORS 
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__NEW EQUIPMENT and Supplies 





SELF-ADHESIVE 
LABELS (NE 346): De- 
signed for the food indus- 
try and dispensed automat- 
ically or manually in roll 
tape form, a new series 
of 10 stock size labels is 
available from Avery Ad- 
hesive Label Corp. The 
labels can be printed or 
designed to customer speci- 
fications and contain the 
following information: 
brand name, price data, 
trademark, instructions, 
guarantee and special pro- 
motional material. 


OVER-UNDER SCALES 
(NE 354): End tower model 
scales, said to be engi- 
neered expressly for great- 
er speed and accuracy in 
check-weighing operations 
are being manufactured by 
Pennsylvania Scale Co. 
Scale models come in three 


capacities, 3, 5 and 10 Ibs. 
Bases and housings are of 
high impact strength alu- 
minum alloy and a wrap- 
around dome window at 
the end tower makes for 
easy readability at eye 
level. Scales are designed 
to withstand temperature 
variations from 20 deg. to 
120 deg. F. with no change 
in indicator position or in 
calibration. 

ODOR CONTROL (NE 
353): Elimination of sani- 
tation odors in sewage dis- 
posal plants, raw sludge 
storage tanks, grit bars, 
sand filter beds, effluent, 
garbage disposal dumps, 
sewers, trucks and other 
odor sources is possible 
now with the use of 






“Cifon,” according to Fine 
Organics, Inc. 

CAB- OVER ENGINE 
TRUCKS (NE 355): Eight 
additional six-wheel truck 


ae Bas 


oe Aes res 


models, powered by three 
new heavy-duty truck-type 
V-8 engines to provide 
quick power, are available 
from International Harves- 
ter Co. Gross vehicle 
weights range from 30,000 
to 41,000 Ibs. and each 
series is available in 192, 
147 or 165-in. wheelbase. 
Units are powered by a 
V-461 engine with a V-549 
available optionally. 

HEAVY-DUTY GRINDER 
(NE 359): A heavy-duty 
grinder with a capacity of 
up to 2,500 Ibs. is available 
from Koch Supplies. Mash- 
ing, churning, tearing and 
heating are said to be pre- 


vented by a new type worm 


and cylinder. The cabinet 
has a preforated stainless 





steel back panel and open 
bottom to keep the 3 hp. 
motor cool. The unit comes 
in a floor model with stain- 
less steel legs, or enameled 
legs and a bench model. 

SODIUM ISOASCORBATE 
(NE 357): This material is 
now being offered to the 
meat packing industry as a 
curing aid and antioxidant 
by the Wallerstein Com- 
pany, Inc., New York, 
under the trade name of 
“Curona.” Manufactured by 
a special process, the dry 
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LIGHTWEIGHT REEFERATOR (NE 358): A 
new “Reeferator,” utilizing a combination of mechan- 
ical refrigeration with a special new-type ice bunker, 






is manufactured by Dorsey Trailers. In operation, 
cold air forced by blowers inside the ice bunker is 
distributed over the load through overhead ducts and 
is drawn back into the bunker through openings at 
the bottom. The evaporator is thermostatically 
controlled and maintains temperatures within 3 
degrees. With a dry ice ‘booster in the bunker, the 
trailer with standard 3-in. insulation, Will hold 
temperatures down to —10 deg. Primary refrigera- 





tion is supplied by a Tru-Kooler condensing unit. 








powder is said to be stable 
at room temperature, solu- 
ble in water, colorless in 
solution, and neutral in 
taste. According to its man- 
ufacturers, the isoascorbate 
can economically replace 
sodium ascorbate or ascor- 
bie acid to improve and 
speed up curing action to 
protect the color and qual- 
ity of meat and meat prod- 
ucts. 

HYDRAULIC ELEVAT- 
ING PLATFORM (NE 
356): A swinging saw 
bracket which ascends and 
descends with the floor- 
mounted platform for use in 
splitting, washing and 
shrouding beef operations 
has been added to the unit 
available from Le Fiell Co. 
The bracket is said to en- 
able the worker to move 
the saw aside when not in 





use and to eliminate fatigue. 
The elevating platform is 
designed for use with a sin- 


gle rail system and involves 
little installation. The stand- 
ard size non-slip platform is 
33 x 42 in. but other sizes 
are available. 





Use this coupon in writing for further information on New 


Equipment. Address the National Provisioner, 


15 W. Huron st., 


Chicago 10, Ill., giving key numbers only (11-10-56). 


Key Numbers 


Company 


Street 
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This is how I like 


to receive my meat! 


The Crinkled Kraft Meat Covers prevent 
discoloration, reduce shrinkage and keep 
the meat sanitary. The neat appearance 
pleases me—and my customers, too! 


I certainly appreciate the interest my 
supplier has taken to provide this extra 
protection. 


“ARKSAFE” Crinkled Kraft Meat Covers 
are the inexpensive way to protect your 
product and build customer good-will. 
There’s a construction and size in stock 
for quick shipment for every cut of meat. 


RKELL SAFETY 
BAG COMPANY 


(Est. 1896) 
10 E. 40th St., New York 16, N. Y. * 6345 W. 65th St., Chicago 38, III. 
Plants: Chicago, Ill. *« Newport News, Virginia 
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NEEKIN 
maths CANS 








F competition demands that your product go 

to market in the metal package that is most 
profitable for you, you should know the story 
of Heekin Product Planned Cans for meat or 
lard. Call Heekin for the metal package . 
either plain or lithographed .. . that is product 
planned for your products and your profit. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 


SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Meat Purveyors Convene 
[Continued from page 45] 
cted to have the latest equipment 
and sanitary facilities and described 
such treatment as unfair. 

How long should a piece of beef 
be aged? Purveyors agreed that 10 
days is about the maximum required 
for good flavor, Opinions on humidity 
and temperature needed to hold the 
beef firm without excessive shrinkage 
varied somewhat. A number of oper- 
ating relationships were offered: 32° 
F. and 90 per cent relative humidity; 
33° F. and 88 per cent relative hu- 
midity; 35° F. and 87 per cent re- 
lative humidity, and 36° F. and 86 
per cent relative humidity. 

The association appointed Hy Tan- 
enbaum chairman of a committee to 
draw up specifications for common 
beef cuts. It is hoped that these stand- 
ards will help the industry sell public 
feeders and facilitate trade among 
purveyors. 

PRICING: Proper pricing was an- 
other topic which received detailed 
consideration, C. V. Olmstead, man- 
ager of the food service division, Ar- 
mour and Company, reviewed the 
bases of sound pricing in a hard-hit- 
ting report. A business can make a 
profit only when its selling price is 
right. He disagreed with the idea 
that buying makes money; sales alone 
bring cash into the till. 

The selling price should be figured 
as a margin and not as a markup. 
Failure to use the margin technique 
frequently results in business failure. 
Margin is referred to as a percentage 
of the sales dollar and, as such, it 
can be compared with selling ex- 
pense, rent, etc. Margin is directly 
related to the sales dollar while 
markup is related to merchandise 
cost. The two methods give different 
results in establishing selling prices. 

To figure a desired margin simply 
divide the cost by the difference be- 
tween the desired percentage margin 
and 100 and then multiply by 100. 
The result is the selling price includ- 
ing the desired margin. 

Cutting tests should be used as a 
guide in pricing every pre-cut and 
fabricated item. The cutting test 
should be an actual one and not a 
rule-of-thumb guess. Tests properly 
made can be useful guides at all times 
and enable management to determine 
whether a sale will be profitable. An 
Armour cut-out form, which includes 
a handy conversion table, is illus- 
trated at the right. 

In giving his views on proper pric- 
ing, Abner Michaud, president of A. 
Michaud Co., Philadelphia, empha- 
sized the need for knowing all costs 
and asserted that all too frequently 


the purveyor sells his meat and gives 
away his services. Michaud believes 
that costs for each cut should be 
broken down into labor, overhead, 
packaging, delivery and selling ex- 
pense in cents per pound. 

Diversification, if it is properly 
planned, can be profitable for the 
meat purveyor, according to Stanley 
Feldman, vice president of Ruechert 
Meat Co., St. Louis, He cited the 
example of his own firm which was 
founded in 1884. Through a planned 
diversification program it has added 
a sausage kitchen, a canned chili line 
and a frozen meat department.’ It 
formerly had a home freezer depart- 
ment which was discontinued because 
the space was needed for the frozen 
meat operation. He noted that many 
meat purveyors fail to carry a logical 
extension into poultry. 

In determining the nature and de- 
sirability of the diversification, the 
following should be used as guides: 
1) The manufacturing profit should 
be captured; 2) The diversified item 
should carry the purveyor’s brand; 
3) It should be tailored to the needs 
of specific customers; 4) It should be 
capable of being manufactured in the 
purveyor’s plant; 5) The item should 


not be obtainable from competitors. 

Melvin Salomon, Allen Bros. Inc., 
Chicago, chairman of the insurance 
committee, reported on the success of 
the Chicago section in group insur- 
ance. He stated that for life, hospital 
and surgical coverage in which 18 
companies participate, a refund has 
been secured during the last year 
which has lowered the premium by 
8.3 per cent, Likewise, the liability 
coverage premium has been reduced 
from 2.1c to 1.13c per $1,000 of sales. 

In reports from local association 
chairmen, two points stood out: 

1. There is a tendency on the part 
of some customers to use the pur- 
veyor’s credit for financing; some ac- 
counts demand 120-day credit. 

2. The unions are increasing their 
demands for fringe benefits such as 
paid time for furnerals, guaranteed 
overtime and birthdays. 

Peter Petersen, Petersen-Owens 
Inc., New York, stated that a major 
meat company in the New York area 
has inaugurated a fee system on de- 
liveries. The fee is $1 on an order 
under 200 Ibs, and 40c for each addi- 
tional 100 Ibs. In the first month $68,- 
000 was collected and the industry 
is watching this venture. 











CUTTING AND PRICING TEST 


ITEM A a eo ee ~ - sera 
DATE = dicoial 
ITEM PRODUCED .AVG. OR PORTION SIZE... 
PRODUCED FROM: : eek tS A Sse a Set hiner 
A) TOTAL WEIGHT AT TIME OF TEST ii # NO. PCS...... pi | ? 
TEST RESULTS 1 2 3 a 
Actual % of 
Weight Weight 
CREDITS: *(See Note) (Line A) Value Extension 
ckaniibas ieee $. 
es A ee es # | Oy Pee oC repr 
CUTTING LOSS AND SHRINK z % 
B) TOTAL CREDITS # % Giscuin vaniapai 
C) NET MEAT COST OF TEST ITEM . So veer 
D) YIELD AND COST a Ps ¥ $ sai 
i (Divide CxD) 
TOTAL # Yo 
1 at TIME AND LABOR DETAIL EXPENSES PER CWT. 
] Start Faith _§££_._=— uu  babor to Produce §. 
1 oz. == .062 | Minutes 
Zen. 12 | — _ 2 : Packing | 
3 oz. = «187 | Minutes No. Men Minutes 
= eo a | Sas Min. : _ Operating Overhead $...... 
- ae ‘375 | Minutes % Penalty Minutes 
Tor. = .437 | ie _...Per Min. —= $ TOTAL Finished Cost $...._ 
8 oz. = .50 | Minutes Hourly Rate 
9 oz. == .562 Plus Fringe % PROFIT Margin $...__._. 
10 oz. == = .625 =~ & 
11 oz, == .687 | , eee aie == $ SELLING PRICE , SEE 
12 ce. = | Weight of Cost per Ib. 
13 oz. == .812 Test Item 
14 oz. == «875 . & 100 — $ 
1S oz. = .937 Cost per Labor Cost 
16 oz. == 1.00 Ib. per cwt. 


* Use CONVERSION TABLE to post ounce weights as decimal in weight column (1) 
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ANEW CAN-PAC SYSTEM 


FOR SMALL PACKERS BY GLOBE 







ee OO RAN KEY TO OPERATORS 


1. Drive, pen and knock cattle 
2. Shackle and help knock 
3. Stick and scalp 
4. Tag and cut off heads, dehorn and 
flush 
§. Skin and break right leg, butt, 
transfer and remove shackle 
6. Skin and break left leg, butt, and 
insert second trolley 
7. Skin and remove front feet, clean 
weasand, open brisket 
8. Rim over, clear and skin shanks, 
neck and chucks, saw briskets 
9. Rump, pull tails and drop bungs 
10. Skin flanks, split aitch bone, clear 
rosettes and pull hide 
11. Pull fells, back and drop hide 
in chute 
12. Eviscerate 
13. Remove viscera from inspection table 
14, Splitting 
15. Bruise trimmer 
16. Washing 
17. Scale, grade and scribe 
18. Shrouding 
19. Help shroud and place in cooler 
20. Trucking and janitor 
































* Takes up less space 
* Uses less equipment at lower cost 
¥%& Gives higher production with less men 


% Produces 15 to 40 cattie per hour 


At last it is possible for the smaller packer to get the advantages of a 
completely conveyorized Can-Pac killing floor operation at a greatly 
reduced cost over the larger capacity layout of the regular Can-Pac 
method. By combining jobs on the killing floor, up to 40 cattle can be 
dressed per hour with only 20 men.* Floor requirements, depending on 
the shape of the available space, can NOW be as low as 1500 sq. ft. in 
area. This makes it entirely possible to install a floor of this type in 
an already existing 2 or 3 bed floor. Thus expensive, time consuming 
building alterations are avoided and an economical, efficient Can-Pac “ 
installation can be arranged. be 

Here is a new, low cost Can-Pac hydraulic hide puller 
for capacities up to 40 cattle per hour. Remember — 


nothing approaches the efficiency of a mechanical 
hide puller. 


*This does not include viscera or head work-up. 


Ask Globe today for more details on this new, compact system for cattle killing. 
i) (‘THE GLOBE COMPANY 
-\ Ape ey aad s. PRINCETON AVE., CHICAGO 9, ILELINOIEs 


Representatives for Europe, Iran and Israel: Seffelaar & Looyen, 90 Waldeck Prymontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 166 East 66th St., New York 1, N.Y., U.S.A. 
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ALL MEAT .. . output, exports, imports, stocks. 








Meat Production At 10-Month High 


Production of meat under federal inspection for the week ended 
November 3 amounted to 462,000,000 Ibs., the largest weekly volume 
in about ten months. This amount was 2 per cent larger than the 455,- 
000,000 Ibs. produced in both the previous week and the correspond- 
ing period a year earlier. Cattle slaughter, about the same as for the 
week before, was 4 per cent larger than last year. Slaughter of hogs, up 3 
per cent for the week, was a shade smaller than a year ago. Slaughter 
of both calves and sheep was larger than last year. Estimated slaughter 
and meat production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
‘s bs. Number Production 
Nov. 3, 1956 423 223.3 oy po ag 
lov. 3, =e mt 4 
Oct. 27, 1956 _. 423 224.2 Her pee 
Nov. 5, 1955 _ . 406 213.4 1575 208.6 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week Ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
Nov. 3, 1956 _. 192 23.4 794 122 4h2 
Oct: 27; 155 188 73.1 799 13.1 455 
ROS, 4a oe aa 20.9 277 12.4 455 


— oo WEEK'S KILL: Cattle, 439,880; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
we on” WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 


Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
Nov. 3, 1956 —. .. 970 528 227 130 
Oct. 27, 1956 ... 970 530 225 128 
Nov. 5, 1955 .. 981 526 234 132 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Nov. 3, 1956 ...... . 220 122 94 45 jut ae 
ie | 123 93 44 ssa Pry 
Nov. 5, 1955 . 222 123 6 45 14.3 52.8 


*Estimated by the Provisioner 











September Meat Output 7% Below 1955; 
Nine-Month Volume 7% Above Last Year 


ggg of meat by com- 
mercial slaughter plants in Sep- 
tember totaled 2,069,000,000 Ibs., the 
Crop Reporting Board has reported. 
This output represented a 3 per cent 
decline from 2,135,000,000 Ibs. pro- 
duced in August and a 7 per cent drop 
from 2,227,000,000 Ibs. in September 
1955. These estimates do not include 
livestock slaughter on farms. 

Output of meat through the first 
nine months of this year aggregated 
19,522,000,000 Ibs. for a 7 per cent 
increase over the 18,316,000,000 Ibs. 


year. Cattle slaughter in September 
numbered 2,201,400 head, or 7 per 
cent smaller than the August kill of 
2,373,700 and the September 1955 
slaughter of 2,366,500 head. Cattle at 
927 Ibs. averaged 8 Ibs. lighter than 
last year. 

Output of veal amounted to 140,- 
000,000 Ibs. for a 7 per cent decline 
from 150,000,000 Ibs. in August and 
a 5 per cent decline from September 
1955 production of 147,000,000 Ibs. 
Calf slaughter at 1,088,400 head com- 
pared with 1,110,500 in August and 








produced in the same period of last 
year. Compared with last year, beef 
output for the period was up 7 per 
cent; veal, up 1 per cent; pork, up 
8 per cent; while lamb and mutton 
was down 3 per cent. Lard produc- 
tion showed an 11 per cent gain. 
Beef production in September to- 
taled 1,105,000,000 Ibs. for an 8 per 
cent drop from August output of 
1,202,000,000 Ibs. and compared with 
1,206,000,000 Ibs. in September last 
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1,162,000 in September last year. 
Calves at 234 Ibs. average, were 6 
Ibs. heavier than last year. 

Pork production in September to- 
taled 767,000,000 Ibs., 6 per cent 
larger than the 721,000,000 Ibs. pro- 
duced in August, but 5 per cent 
smaller than September 1955 produc- 
tion of 808,000,000 Ibs. Hog slaughter 
in commercial plants numbered 
5,969,300 head compared with 
5,525,000 in August and 6,158,000 


1956 


in September of last year. Hogs at 
224 Ibs. live weight, averaged 3 lbs. 
lighter than last year. 

Production of lard at 177,000,000 
Ibs. in September was 3 per cent 
larger than August output of 172,- 
000,000 Ibs., but 4 per cent smaller 
than the 184,000,000 Ibs. turned out 
in the same month last year. Lard 
yield per 100 Ibs. of live hog was 13.2 
Ibs. as against 13.1 Ibs. last year. 
year. 

Production of lamb and mutton 
amounted to 57,000,000 Ibs. com- 
pared with 62.000,000 Ibs. in August 
and 66,000,000 Ibs. in September last 
year. Slaughter of the animals at 
1,317,600 head was 8 per cent fewer 
than August kill of 1,427,000 and 13 
per cent fewer than the 1,517,900 
butchered in September last year. 


AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 113,- 
400,000 Ibs. on November 3. This 
represented a 12 per cent decline 
from 129,100,000 Ibs. about a year 
earlier. 

Lard stocks totaled 48,800,000 Ibs., 
or 24 per cent above the 39,400,000 
Ibs. last year. 

The accompanying table shows 
stocks as percentages of holdings 
three weeks before and a year earlier. 

Nov. 3 stocks as 


Percentages of 
Inventories on 


Oct. 13 Oct. 29 

HAMS: 1956 1955 

Cured; 8.P.-D.6.. 2 cece ete 79 

Frozen for cure, S.P.-D.S...119 134 

Dotan Rees 6. ces hsiees 113 95 
PICNICS: 

Crp, 29 -B.6 oc ccisccivocs 116 88 

Frozen for cure, 8.P.-D.C.. .133 147 

VOTRE MICRICS™ occ cs csc tsices 122 104 
BELLIES: 

Cured, 8.P.-D.C. _.....000- 106 86 

Frozen for cure, D.S. ..... .. ee 

Cured, &.P:-D.C... ..n0< sees 107 94 

Frozen for cure, 8.P.-D.C..127 15 
OTHER CURED MEATS: 

Cured and in cure ........ 113 81 

Frozen and in cure ....... 107 77 

Total other .....cvcscccces 111 80 
FAT BACKS: 

Onredk. Di! st iveisig 121 92 


FRESH FROZEN: 
Loins, spareribs, neckbones, 


trimmings, other—Total. .109 78 
TOT. ALL PORK MEATS ..113 88 
EAA csnccdcdvnecnsddcessve 80 127 
RENDERED PORK FAT ....105 84 


MEAT PRODUCTS GRADED 


Total meats and meat products, 
graded or certified as complying with 
specifications of the U. S. Depart- 
ment of Agriculture in 000 lbs.: 


Sept. Aug. Sept. 
1956 1956 1955 


Beek. cccee secduccedes 496.652 567,352 542,628 
Veal and calf ....... 83,671 34,400 34,631 
Lamb, yearling, p 
and mutton ....... 19,148 19,330 21,356 
TORE cvccevccsecce 549,466 621.082 598,615 
All other meats, lard. 13,687 19,642 13,067 
Grand totals ...... 563,108 640,724 611,682 
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ALL-PURPOSE 
CLEANER 


FOR THE MEAT PACKER 


SANFAX 
GM-27 


allows you to CLEAN in one 
operation - - - RINSE later. 


* REMOVES BLOOD and 
GREASE QUICKLY 


* RINSES FREELY-LEAVING 
NO DEPOSITS 


* ECONOMICAL-A LITTLE 
GOES A LONG WAY 


* GENTLE TO THE HANDS 
* SAFE ON ALL SURFACES 


WRITE — WIRE — PHONE 





ATLANTA 


— 


~ 
—SfHe 


ANFAX 


® 


CHICAGO 


(oe PPL F3« tat 


"Specialized Chemicals for Industry 


174 CENTRAL AVENUE, S.-W. ATLANTA, GEORGIA 
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THESE EFFICIENT HIGH SPEED 


M & M meat GRINDERS 


QUICKLY GRIND AND 
REDUCE WASTE MATERIAL 


Slaughter and packing houses and rendering 
plants find M & M Meat Hogs ideal for the quick 
reduction of material such as shop fats and bones, 
carcasses, dead stock, or other wastes. These 
machines grind material to the most efficient cook- 
ing size, thereby improving quality of the grease. 
M & M Meat Hogs are designed so that material 
will not collect on the inside of the knife carrying 
rotor and cause unbalance. No steam or water 
jets are required. Write for our descrip- 
tive literature. 





MITTS & MERRILL  — 


1001 South Water Street 
SAGINAW, MICHIGAN 


M & M Meat Hogs are available 
in many sizes, specially designed 
for various operations. 


NEW Kiwi. Code Dater 
for Waxed Boards 








The cards are re- 
moved from the mag- 
azine by suction cups 
and imprints are 
made with hardened 
steel type which is 
built-in on wheels. 
Code changes are 
madé by turning 
these wheels. 





PATENTED-MODEL #1836V 


92 Boards per Minute 
3/16” type, 6 Digits or more available 
Equipment Guaranteed 


Surprisingly Low Priced 


SEND IN TWO OF EACH OF YOUR BOARDS FOR SAMPLE IMPRINTS 
WRITE TODAY FOR FULL PARTICULARS 


Manufactured exclusively by 


KIWI. CODERS CORPORATION 


3800 NORTH CLARK STREET CHICAGO 13, ILLINOIS 
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PROCESSED MEATS . . . SUPPLIES 





USDA Hamburger Buy Last 
Week Totals 9,906,000 Lbs. 


The U. S. Department of Agricul- 
ture last week purchased 9,906,000 
Ibs. of frozen hamburger under the 
continuing program to assist cattle 
ween Purchases since buying 

egan in late September totaled 46,- 
778,000 Ibs. 

Price ranges per lb, for purchases 
last week (week beginning October 
29) by geographical regions and 
number of carlots for each region 
follow: Northeast, 34.47c to 35.00c 
for 40 carlots; Southeast, 34.99c for 
eight carlots; Midwest, 34.64c to 
35.00c for 244 carlots; Southwest, 
34.75¢ to 35.00c for 86 carlots; and 
Western, 33.48c to 34.49c except 
34.90c to 34.98c in Utah for 92 car- 
lots. In making awards, consideration 
was given to area price variations in 
relation to transportation costs for 
distribution. Offers were received 
from 47 producers who offered a 
total of 14,622,000 lbs. 

About $3,500,000 of Section 32 
(tariff) funds were expended for pur- 
chases of hamburger last week. 


Meat Index Declines More 


The wholesale price index on meats 
for the week ended October 30 at 
80.5, represented the lowest such in- 
dex since early July and a 1.7 per 
cent drop from the previous week, 
according to the Bureau of Labor Sta- 
tistics. It was also the fifth consecu- 
tive weekly decline. The average 
primary market price index of 114.9 
was also the lowest in several weeks. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
October 31 totaled 40,179,357 Ibs., 
according to the Chicago Board of 
Trade. This volume compared with 
56,996,577 Ibs. in storage on Septem- 
ber 30 and 4,981,534 Ibs. on the 
same date a year earlier, 

Lard stocks by classes appear be- 
low in Ibs. as follows: 

Oct. 31 Sept. 30 Oct. 31 
1956 1956 1955 
P.8. Lard (a).. 2,401,742 = ..00. 1,753,505 


P.S. Lard (b)..27,549,179 43,288,276 805,487 
Drv Pendered 


USDA Lard Purchases Last 
Week Total 5,470,000 Lbs. 


The U.S. Department of Agricul- 
ture last week purchased 5,470,000 
Ibs. of lard in the continuing pro- 
gram to assist hog producers, bring- 
ing total purchases of the commodity 
since the program began to 15,684,- 
000 Ibs. Ten producers offered a total 
of 7,800,000 Ibs. last week. 

Price ranges per lb. and number 
of carlots by region for last week’s 


Ee ie Stneks ctv 40.206 purchases were as follows: North- 
ard "| 3.065,621 12,219,803 747,516 east, 17.99c for 30 carlots of lard 
Other Lard’... 2,162,815 1,488,498 1,684,820 : f ATS 

TOTAL LARD.40.179,357  56.996,577 4,981,534 in 3-lb. tins; Southeast, 17.22c to 


More Emphasis On Carcasses 


Greater emphasis will be placed 
this year on carcass competition at 
the Chicago International Livestock 
Exposition. Prime meat animals will 
be judged alive and their carcasses 
then evaluated after slaughter. The 
prize winning carcasses will be on 
view in a_ specially constructed 
Turbo-Chill refrigerated glass- 
enclosed trailer. Then the champion 
carcasses of beef, pork and lamb will 
be auctioned on November 27. 


Argentine Meat Export Quota 

Argentina has authorized the ex- 
port of 51,000 metric tons of car- 
cass and variety meats for shipment 
to the United Kingdom during the 
first six weeks in 1957. 

The quota will consist of 35,000 
tons of chilled beef, 3,000 tons of 
frozen beef, 10,000 tons of frozen 
lamb carcasses, and 3,000 tons of 
frozen beef variety meats. 


17.98c for 27 cars, in 3-lb. tins; 
Southwest, 17.00c to 17.45c for seven 
cars, in 3-lb. tins; Midwest, 17.00c 
to 17.99c for 81 cars, in 3-lb. tins 
and 13.77c to 13.96c for five cars, 
in 50-lb. tins. 

Purchases of lard in 50-Ib. tins, 
under the program ended with last 
week’s buy. 


ST. LOUIS PROVISIONS 


Provision stocks in St. Louis and 
East St. Louis on October 31, 1956 
totaled 5,282,326 Ibs. of pork com- 
pared with 5,997,948 lbs. at the close 
of September and 7,269,549 Ibs. 
year earlier, the St. Louis Livestock 
Exchange has reported. Lard stocks 
totaled 2,688,285 Ibs., compared 
with 2,013,868 lbs. a month before 
and 1,993,240 Ibs. a year earlier. 
October 31 pork stocks were about 
70 per cent of the five-year average 
of 7,461,290 Ibs. Area hog slaughter 
numbered 433,766 head compared 
with 389,210 last year. 





DOMESTIC SAUSAGE 
(1.¢.1, prices) 





DRY SAUSAGE 


SAUSAGE CASINGS 


Hog Bungs— 
GO badivdceatasesess 55@ 60 


























(1.¢.1. prices) | (l.c.1, prices quoted to manu- pat. fs an Gat exe io 50 
Pork sausage, hog cas..43 @47 Cervelat, ch. hog bungs .. 89@92 facturers of sausage) er teen” oe Pon ed | % 
Pork saus., bulk, 1-lb..32 @36 THUFINMOP ....cccccccdccces 45@50 Beef Casings: Sitatt, polis: °° tem 3 
Pork sausage, sheep cas., WARE a) pak chad teats 11@75 | Rounds— Middles, 1 per set. 4 
1-Ib. pkge.. .......... 52 @58 WMAE. ccs cceccuwnss 73@75 Export, narrow. cay: off : 55@ 60 
Pork sausage, sheep cas., Te en OME io ccevckcosmee 79@R2 Sale. OOD, <n csaccns 1306 Lee adr he 
5 6 pkge, .....51 @57 SII > 56 cs its pieeiloce ccd 6 67@71 Export, med., 35/38 .. 80@1.10 Sheep Casings (per hank): 
Frankfurters, sheep cas.51 @51% Genoa style salami, ch. .. 94@97 Export, med., wide, a 8 
Frankfurters, skinless .. Cooked salami ........... 44@47 BB/4O  ccccccvcccccce 90@1.35 
Bologna (ring) ......... 3s WERT fos aeccnencctecees 80@84 Export, wide, 40/44. .1.30@1.50 
Bologna, artificial cas Ter reat © 71@74 Export, jumbo. 44/up. .2.00@2.50 
Smoked liver, hog bun | | RT ELI EN 49@h2 Domestic, regular 60@ 8&5 Be ‘os Re 
Smoked liver, art. cas. .35%4@42 Domestic, wide .... 75@1.10 16/18 mm, .-1.25@2. 30 
— sausage, smoked.46 @54 SPICES se ng 9 Le 16 
New Eng. lunch, spec..60 @63 nch/up ...... 2 
lives WRth.: cic0ccs sess! 41 @46% | No. 2 weas., 22 inch/up 9@ 14 CURING MATERIALS 
Tongue and Blood ......39 @42% (Basis, Chgo, orig. bbls., bags. | Middles— po 
Pepper loaf ............ 43 @54"%4 bales) | Sewing, 1%@2% in. ..1.25@1.65 nitrite of soda. : 
Pickle & Pimiento loaf.40 @45 Whole Ground | | A a 2@2% in.1.80@2.10 ~ hile, aeltene a ob. Chas: $11.35 
Xtra select, 3 cS 
. = r Pure rfd., gran. nitrate of 
SEEDS AND HERBS aes pote .5:: 104 138 | pz e@2N in... -----2.9502.75 => "papal peep steno scien 5.65 
; Chili, Powde 47 ungs, exp. No.1 .... 25@ 34 pure ‘rtd.’ ‘powdered. nitrate 
(1.¢.1, prices) Chil, P pie eeecee 41 Bungs, domestic ..... 18@ 25 ah aad 5 
: Ground Cloves, Zansibar . ‘i 70 | ee os Se Salt. paper sacked. f.0.b. 
Whole for sausage Ginger. Jam.. unbl.. 95 1.02 Mei te, Wide. Gael. Sec i0 Chgo., gran. carlots, ton,. 29.40 
Caraway seed ... 26 31 Mace, fancy Banda. .3.25 3.55 | 10-12 in. wide, flat.. 9@ 11 Rock salt. ton in 100-Ib. 
LS wearer seed ... 26 31 West Indies ...... ou | 12-15 in. wide, flat.. 16@ 19 sae f.o.b. whse.. Chgo... 27.40 
Mustard seed: East Indies ...... te 15 : P ‘ es 
ERY oc5ic8.0 oes 23 = flour, faney .. 37 Pork Casings: Raw, 96 basis, f.o.b. N.Y. 6.27 
yellow Amer... 17 | 3S Sa eerars ae 33 Extra narrow, 29 mm. Refined standard cane 
Oregano ......... 34 West indian Nutmeg .. 1.70 ONG GOWN ...ccececs 4.00@4.15 gran. basis (Chgo.) ...... 8.70 
Coriander Paprika, Spanish ... .. 70 Narrow, Packers, curing sugar, = 
Morocco, No. 1. 21 25 Pepper, cayenne .... .. 54 29@32 mm. .........3.85@4.15 lb. bags, f.o.b.. Reserve, 
Marjoram, Pepper: Medium, eS. ere 8.15 
Prench) .....00. 60 65 Lo a oa 54 SASS: TAM, 2k ccc 2.35@2.50 Dextrose (less 2 
Sage, Dalmatian, WEEN ie acon oid Saree 52 56 Spec. medium, Cerelose, regular, cwt. .... 7.49 
eee 2D astaws 58 66 DE Sac ccwstsives 43 47 peer 2.00@2.50 Ex-Warehouse, Chicago ... 7.59 
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BEEF-VEAL-LAMB.... Chicago and outside 








November 6, 1956 
WHOLESALE FRESH MEATS BEEF PRODUCTS 
CARCASS BEEF (Frenen, cartega, Ib.) 

Steer: (carlots, Ib.) Hearts, reg. iéo'e” ence! * 
Prime, 600/800 ...... 42% Livers, sel. * 35/50's 1 
Choice, 500/600 ...... 39% @40 Livers. rex. 35/50's..... 13 @13% 
ee nang + 9 a 39% @40 Lips, scalded, 100’... 11 
Choice, 700/800 ...... QAO Lips. unscalded, 100's 8% 
Good, *500/600 Shee een 4 Tripe, scalded, 100's..... 6% 
Good, 600/700 ........ 3: Trine. cooked, 100’s...... 7 
DE kc eeawatnsediecs os = Melts 4100'S... ..ccccscccss 1 
Commercial cow ...... 23% Lungs, 100'8 ......-...c0- 7 
Canner—cutter cow. . 19% @20 Udders, 100's..........- 4% 

PRIMAL BEEF CUTS FANCY MEATS 

Prime: (1L.¢.1. prices) 

Hindaqtrs., 5/800...... None qtd. Beef tongues, corned ... 40 
Foreqtrs., pp sae aie None qtd. Veal breads, 

Rounds, all wts......... 46n under 12 02........... 85 
Td. loins, 30/70 Da 85 @M SD cccndaniesss 96 
8q. chucks, 70/90 .... 35 Calf tongues, 1 Ib./dn... 21 
Arm chucks, 80/110 33% Oxtails, under % Ib..... 18 
Brinkets (Icl)......... ‘3? 514 @36 Oxtails, over % Ib. .... 20 
Ribe, 25/35 WD as aan " eiasake 
avels SS Serre 5 6 

Flanks, fal No. 1...15 @15% BEEF ae 

Choice: Canner—cutter cow 
Hindqtrs., /800...... 46 @46% meat, barrels......... 29 @30 
Foreqtrs., oI tees 34 Bullmeat, boneless, 

Rounds, all wts....... 44 @45 barrels 32 
Td, loins, 50770 (lel) .68 @T78 Beef trim 

Sq. chucks, 70/90 .... 35 barrels .. 23 
Arm chucks, 80/110 .. 33% Beef trim 

Briskets (lel) cece eee dB @3U barrels ss 26 
Ribs, 25/35 (1el)......57 @CO Boneless chucks, 

vee. WO. Riss concsc a NE TREE IPE 291% @30 
Flanks, rough No, 1. 5 @15% Beef check ment. t 

Good (all wts.): trimmed, barrels...... 20% 
TS err re 40 @42 Shank meut, bbls. ...... 1 
Sq. cut chucks .....%. 82 @34 Beef head meat, bbls......... 17% 
ey 384 @35 Veal trim., boneless, 

SEED ch ecb din eob momnwa ke 44 @48 MAPPEIS cccscccccsecss 5 @25% 
WOOD cesisccsvecccees 53 @57 
VEAL—SKIN OFF 

COW & BULL TENDERLOINS (ie.1.) earenss prices) 

Fresh J/L C-C grade’ Froz. C/L Prime, 90/120....... $10.00@41.00 
S7@58..... Cow, 3/dn,. .....55@57 Prime, 120/150....... 39.00@40.00 

ti bikeee ee Se. 62@64 Choice, 0/120....... 35.00@38.00 

TINT... OW, OFS, oc vee 67@69 Choice, 120/150....... 35.00@28.00 

88@92..... Cow, 5/up ..... T@TT a 26.00@31.00 

88@02..... Bull, 5/up ..... 79@81 Good, 90/120......... 32.00@35.00 

Good, 120/150......... 82.00@35.00 
BEEF HAM SETS Stand., all wts......... 23.00@31.00 

Insides, 12/up .......... 88% 

Outsides, 8/up.......... 86 CARCASS LAMB 

Knuckles, 7% up........ 38% (ic.1. prices) 

CARCASS MUTTON 

Choice, 70/down......... 14 @15 

Good, 70/down.......... 13 @14 





n—nominal, 








PACIFIC COAST WHOLESALE MEAT PRICES 





Los Angeles San Francisco 
FRESH BEEF (Carcass): Nov. 6 Nov. 6 
STEER: 
Choice: 
500-600 Ibs. .......... $36.00@38.00 $38.00@39.00 
600-700 Ibs ..++ 35.00@37.00 36.00@38.00 
Good: 
500-600 Ibs. .......... 382.00@35.00 35.00@36.00 
600-700 Ibs. .......... 30.00@33.00 33.00@35.00 
Standard: 
350-600 Ibs. .......... 30.00@33.00 31.00@34.00 
cow 
Standard, all wts. .... None quoted 26.00@28.00 
Commercial, all wts. .. 23.00@25.00 23.C0@26.00 
Wtility, all wts. ....... 22.00@24.00 21.00@23.00 
Canner—Cutter....... None quoted 18.00@21.00 
Bull, util. & com'l .... None quoted None quoted 
FRESH CALF (Skin-off) (Skin-off) 
Choice: 
200 Ibs. down ........ 35.00@38.00 34.00@36.00 
Good: 
200 Ibs. down ........ 33.00@35.00 82.00@34.00 
LAMB (Carcass): 
Prime: 
ne ee 41.(0@4%.00 41.09@43.00 
arrest 39.00@42.00 40.00@42.00 
Choice: 
45-55 Ibs. ............ 41.00@43.00 40.00@42.00 
ere 40.00@42.00 38.00@40.00 
Good, all wts. ......... 37.00@41.00 35.00@40.00 
MUTTON (EWE): 
Choice, 70 Ibs. down... 18.00@20.00 None quoted 
Good, 70 Ibs. down.... 18.00@20.00 None quoted 
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No. Portland 
Nov. 6 


$40.00@42.00 
39.00@42.00 


35.00@39.00 
33.00@37.00 


27.00@33.00 
None quoted 
23.09@ 28.00 
21.°0@26.00 
17.09@21.00 
26.50@29.00 
(Skin-off) 


32.00@34.00 
31.00@33.00 


38.50@41.00 
37.00@39.00 


38.50@41.00 
37.00@39.00 


34.00@39.00 


11,00@14.00 
12.00@15.00 





NEW YORK 


November 6, 


WHOLESALE FRESH MEATS 
BEEF CUTS 


Western 
(1.¢.1, prices) Cwt. 
Prime, carec., 6/700 $47.00@49.00 
Prime, carc., 7/800. 46.00@47.( pod 
Choice, carc., 6/700. 40.50@42. 


Steer: 













1956 
FANCY MEATS 
(1c.1. prices) 


Veal breads, 6/12 oz............ 
12 0z./u 
Beef livers, selected 


6/12 oz 








Choice, care., a do.ienal 9 
Good, care., 6/7C0.. 37. * 
Good, care., 7/800... 35.50@36.00 LAMB 
Hinds., e.. rye oo 00 (l.c.1. carcass prices, = 
Hinds., pr.. -.. 55.00@6I 
Hinds., ch., 6/700.. 47.00@49.00 prime. 30/40 ......... 5. y 
Hinds., ch., 7/800.. 44.00@47.00 eee 40/43 qe chaee ae 45.00@49.00 
Hinds., gd., 6/700.. 42.00@43.00 prime, 45/55 ........- 43.00@45.00 
Hinds., gd., 7/800.. 41.00@42.00 Prime, 55/65 ........- 00@ 
sick: Bie 
BEEF CUTS ceeice aa 75S 
Choice, 45/55 
(1.¢.1, prices, Ib.) mer al ry Nag 
Prime steer: City Good, 40/45 .......+.- 
Hindaqtrs,, 600/700 ...... AR@ G62 Good, 45/55 ........-- 
Hindqtrs., 700/800 .... 56@ 61 
Hindqtrs., 800/000 .... 55@ 58 
Rounds, flank off ...... 48@ 52 Prime, 45/dn 
Rounds, diamond Prime, 45/55.. 
bone, flank off ...... 49@ 52 Prime, 55/65 
Short loins, untrim..... 86@ 97 Choice, 45/dn.. 
Short loins, trim......1.12@1.26 =, ee 
PT TT 18%@ 20 re, OD 
Ribs (7 bone @ 6 Good, 45/dn. 
Arm chucks 37@ 39 Good, 45/55 
Briskets . 9@ 40 
PUREE o cdce sh conxsese 18@ 19 VEAL—SKIN OFF 
pee a 600/700 49@ 3 P Ph “% aya b tien vege: 0.00043 00 
qtrs., @ 5 rime, 20. a. 
Hindytrs., 700/800 47@ 52 Choice, 90/120 34.00@38.00 
Hindqtrs,, 800/900 45@ 51 Good, 50/90 25.00@28.00 
Rounds, flank off ... 44@ 49 Good, 90/120 @31.00 
Rounds, diamond Stand., 50/ 90. 22.00@25.00 
bone, flank off ...... 45@ 50 Stand., 90/120......... 22: 00@ 26.00 
Short loins, untrim 66@ 
cae tates. trim.. boo = BUTCHER'S FAT 
Ribs (7 bone cut) .... 55@ 62 Shop fat (cwt.)..........e00- 1“ 
Pt a ee R5@ 37 Breast fat (cwt.).....ccccces 2.50 
ee re 7@ Edible suet (cwt.)........00. - 2 4 
WEE ksnccenvub inne 17%@18% Inedible suet (cwt.) ......... 
N. Y. MEAT SUPPLIES Hogs: 


Receipts reported by the USDA 
Marketing Service, week ended 
Nov. 3, 1956, with comparisons: 





STEER AND HEIFER: Carcasses 
Week ended Nov. 3. 12,058 
Week previous ........ 13,244 

cow: 

Week ended Nov. 38.... 1,648 
Week previous ......... 1,418 

BULL: 

Week ended Nov. 3.... 408 
Week previous ......... 494 

VEAL: 

Week ended Nov. 3.... 15,956 
Week previous ......... 13,567 

LAMB: 

Week ended Nov. 3.... 26.662 
Week previous ......... 32,304 

MUTTON: 

Week ended Nov. 3.... 7h6 
Week previous ......... 721 


HOG AND PIG: 


Week ended Nov. 3 .... 9,647 

Week previous ......... 9,931 
PORK CUTS: Lbs. 

Week ended Nov. 3 855.630 

Week previous ......... 992,428 
BEEF CUTS: 

Week ended Nov. 3 .... 422,605 

Week previous ......... 265,765 
VEAL AND CALF CUTS: 

Week ended Nov. 8 .... 2,043 

Week previous ......... 2,040 


LAMB AND MUTTON: 
Week ended Nov. 3 .... 2 
Week previous ......... 6,905 

BEEF CURED: 

Week ended Nov. 3 . 
Week previous ......... 

PORK CURED AND SMOKED: 

Week ended Nov. 3 - 215.599 


Week previous ......... 319,087 
LARD AND PORK FAT: 

Week ended Nov. 3 .... 1,611 

Week previous ......... 5,158 

LOCAL SLAUGHTER 

CATTLE: Head 

Week ended Nov. 3 ....  11.0°8 

Week previous ......... 11,875 
CALVES: 

Week ended Nov. 3 .... 13,416 

Week previous ......... 13,460 
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Week ended Nov. 3 .... 63,406 


Week previous ......... 63,001 
SHEEP: 
Week ended Nov. 3 .... 51,497 


Week previous 
: COUNTRY DRESSED MEAT 





VEAL Carcasses 
Week ended Nov. aon 7,603 
Week previous ......... 7.312 

HoGs: 

Week ended Nov. 3 .... 152 
Week previous ......... 54 

LAMB AND MUTTON: 

Week ended Nov. 3 .... 95 
Week previous ......... 88 
PHILA. FRESH MEATS 
Nov. 6, 1956 
WESTERN DRESSED 
STEER CARCASSES: (ewt.) 


Choice, 500/800 ....$41.00@43.50 
Choice, 800/900 .... 41.00@43.00 


Good, 500/800 ..... 35.50@37.00 
Hinds, choice ..... 47.00@51.00 
Hinds, good ....... i 44. 
Rounds, choice . 45.00@48.00 
Rounds, good ...... 40.00@ 44.00 
W: 

Com’l, all wts. 


~.. 27.50@28.50 
Utility, all wts. . 25.00@28.50 


VEAL (SKIN OFF): 





Choice, 90/120 87.00@41.00 
Choice, 120/150 37.00@ 41.00 
Good, 50/90 ....... 32.00@34.00 
Good, 90/120 ...... 33.00@36.00 
Good, 120/150 ..... 34.00@387.00 
LAMB: 
Ch. & pr., 30/45 42.00@45.00 
Ch. & pr., 45/55 43.0:@45.00 
Good, 80/45 cuewale 38.00@41.00 
Good, 45/55 ....... 38.00@41.00 





LOCALLY DRESSED 
STEER BEEF (lb.): Choice Good 


Hinds, 700/8C0 .. 
Rounds, no flank. 4 
Hip rd. + flank. 
Full loin, untrim. 
Short loin, untrim. 65@70 
Ribs, (7 bone) .. 56@62 
Arm chucks 
Brickets 
Short plates 
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_PORK AND LARD... Chicago and outside’ 





CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, November 7, 1956) 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
Sl wetsedase 10/12 ..cccccee 
éddeervens 2/14 .....000- 39 
. ee CY rere 38% 
BBY nc eeee BEE éscsccses 38% 
pwetip Keo DESEO ccccecene MO 
EA: SES occcccess 40 
MD cccevvece 22/24 ..cccccee 40 
aa DOSES occvccces 40 
eae 25/80 ..cccccee 40 
87% .... 25/up, 2’s in. .... 3744n 


Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim effective 
January 9, 1956. 


PICNICS 

Fresh or F.F.A. Frozen 
eee I “ocseesecs 21% 
2a ME, ¥erees teiew 2 
SE sx tiewKwe SPIO ccniescves 21 
EE é:Wnie ¥é.6 WOR 66.be0 does 31n 
nate a4 pie ps ee in 
20% @ 8/up, 2’s in...... 20% 

FAT BACKS 
Fresh or Frozen Cured 
O9GN .occce OO eee ven 6 + tea 
re ere 
 s.d'ns.e0ee 10/12 ... ishaisy% 
BG ch 0Ke 12/14 ... 144%4@14% 
a SEE cacccsene 15% 
BED cccwee EE aig dea Waal 15% 
TOE ocescs Lo 15% 
14%n ...... BOTS cccicccce 15% 


BELLIES 
Fresh or F.F.A. Frozen 
244m ...... GIO cvcccsese 24144n 
BAY cccccee S/1O0 weccce «oe 24% 
ET IGS. cuctgvee a 
ZY cccccce UBIE ceccceese MH 
Serre PE/D cocvesves - 20 
BD svccossce SOE Gskcceace 20 
De ceesavene 18/20 ..csccce - 19 
r. Amn D.S. Clear 
io) eee 18/20 ..ccccees 22n 
Pear BOSS cescccces 22n 
TONG ocak vc UP bs ccccues 20n 
_ Ra ok TT 8% 
|. Mere 85/40 ..cccccee 17% 
w  Sisncores DD nev .ccece 15% 
FRESH PORK CUTS 

Job Lot Car Lot 
aoe Loins, 12/dn, ... 37 
bo il . Loins, 12/16 ..... 36n 

Lo re 2oins, 16/20 ..... 35% 
3614 januee .oins, 20/up 35% 
29@29% Butts; 4/8 .....« 

eee Butts, 8/12.27%@28 
ee Butts, 8/up. wide 
21@3214.. Ribs, 3/dn. ...... 30% 
| See Ribs, 3/5 ....... 2 

Ova hee sae Rite, O/G0: <<. sa 18 

OTHER CELLAR CUTS 

Fresh or Frozen : Cured 
13... Square Jowls .......... unq. 
9... Jowl Butts, Loose ..... 11%n 
10n.. Jowl Butts, Boxed ..... unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 
FRIDAY, NOV. 2, 1956 
Open High Low Close 
Nov. 11.60 11.62 11.50 11.52 
-50 
Dec. as 13.25 18.10 138.17 


15 
Jan. 13. 0 13.35 13.25 138.27 
Mar. 18.05 13.65 13.50 13.57a 


May 14.10 14.10 13.96 13.97b 
Sales: 9,160,000 Ibs. 
Open interest at close Thurs., 
Nov. 1: Nov, 722, Dec. 745, Jan. 
232, Mar. 267, and May 266 lots. 


MONDAY, te } 7 1956 


Nov. 11.65 11.70 1.5: 11.55 

-52 

Dec. n= 13.45 13.20 13.25b 
-25 


Jan. 13.42 13.52 13.85 18.35a 
Mar. 13.75 13.80 13.65 13.70a 
May 14.15 14.20 14.05 14.05a 


Sales: 10,880,000 Ibs. 

Open interest at close Fri., Nov. 
2: Nov. 694, Dec. 757, Jan. 238, 
Mar. 279, and May 265 lots. 

TUESDAY, NOV. 6, 1956 
Election Day 
Board of Trede closed, no trading 
in lard futures. 

WEDNESDAY, NOV. 7, 1956 

Nov. 11.47 11.52 11.40 11.42b 


-45 
Dec. ae 13.32 18.15 13.25 
Jan. == 13.40 13.27 18.32 
Mar. 13.70 13.70 13.65 13.70a 


May 14.05 14.05 14.02 14.02a 
02 


Sales: 9,080,000 Ibs. 


Open interest at close Tues., Nov. 
8: Nov. 655, Dec. 745, Jan. 265, 


Mar. 288, and May 271 lots. 
THURSDAY, NOV. 8, 1956 
Nov. ua 11.75 11.385 11.70b 
Dec. 18.50 13.55 18.87 18.50 
Jan. = 13.62 13.35 13.355b 

-3 
Mar. 13.85 13.97 13.77 13.90b 
May 14.20 14.27 14.15 14,22a 
Sales: 11,000,000 Ibs. 


Open ae at close Wed. Nov. 
Dec. 758, Jan. 284, 


7; Nov. 584, 
Mar. 284, May 271 lots. 


CHGO. FRESH PORK AND 


PORK PRODUCTS 
Nov. 6, 1956 
(1.e.1, prices) 


Hams, skinned, 10/12... 41 
Hams, skinned, 12/14 .. 40 
Hams, skinned, 14/16 .. 39% 
Pienics, 4/6 lbs., loose.. 23 
Picnics, 6/8 Ibs......... 21 
(Job lots) 

Pork loins, boneless..... 70 
Shoulders, 16/dn., 


eee 
Tenderloins, fresh, 
Neck bones,bbls. 
Ears, 30's ...... 
Feet, s.c., bbls. 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To sausage manufacturers in 


job lots only) 
Pork trim., guar, 40% 





lean, bbls, ........... 15 
Pork trim., guar. 50% 

Te er 16 @17 
= trim., ‘80% lean, 

Be. ehnctssanecheswee 28 @29 
Pork ‘trim., 95% lean, 

WHER, cccsccsescceccves 40 es 
Pork head meat ...... 
Pork cheek meat, trim., 

WE ktecsssecccoscee 27 
PACKERS’ WHOLESALE 
LARD PRICES 

Refined ae tierces, f.o.b. 

CRICRMO .ccccccccccccccces $15.00 
Refined oak 40-lb. cartons, 

f.o.b. Chicago eaececseccee 14.50 
Kettle rendered tierces, f.0.b. 

re errr 17.00 
Lenf. kettle rendered tierces, 

f.0.b,. Chicago ......ccccee 17. 
Lard MOB ccdcciccccccccce 17.50 


Neutral tierces, f.o.b. Chicago 17.25 
Standard shortening, 
8, 


(del.) 22.2 
Hydro shortening, N. & 8.... 23. 35 
WEEK'S LARD PRICES 


"2 S. or P.S. or Ref. in 
R. D.R. 50-Ib. 
ok Loose tins 


Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 


Noy, 2..11.52%n 11.62% 14.00n 
Noy, 3..11.52%n 11.62%n 1 
Noy, 5..11.60n 11.87% 13.7%n 
Nov. 6..11.60n 11.50 14 
Nov. 7..11.40n 11.62% 14.00n 


Nov. 8..11.67%a 11.75n 14.50n 
a—asked, b—bid, n—nominal 
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HIGHER LIVE COSTS CUT HOG VALUES 
(Chicago costs, credits and realizations for first two days of week.) 
The sharp rise in costs of live hogs more than offset 

the appreciable markups in pork products this week. The 
result was a setback in cut-out values, which receded 
unevenly, leaving only heavy hogs on the plus side of the 
value ledger. 


—180-220 lbs.— -~-220-240 Ibs.— —240-270 Ibs.— 
Value Value Value 
per percwt. per percwt. per per cwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 


Cer ee $10.90 $15.68 $10.45 $14.68 $10.51 $14.83 
Fat cuts, lard .. +. 4.66 6.70 4.86 6.89 4.88 6.73 
Ribs, trimms., etc. 1.67 2.42 1.57 2.22 1,42 2.00 


Cost of hogs .......... $15.87 






$15.83 $15.14 

Condemnation loss i 07 07 

Handling, overhead .... 1.80 1.63 1,36 
TOE AEs CORP co cevccecs 17.74 25.52 17.53 24.69 16.57 23.18 
TOTAL VALUE ....... 17.23 24.80 16.88 23.79 16.81 23.56 
Cutting margin ..... —$ 51 —$ .72 —$ 65 —$ 90 +§$ .24 +8§ .88 
Margin last week ..+ .18 + .80 + .07 + .10 + .85 + 1.27 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San Francisco No. Portland 

Nov. 6 Nov. 6 Nov. 6 
FRESH PORK (Carcass): (Packer style) (Shipper style) Shipper style) 
80-120 lbs., U.S. 1-3.. None quoted None quoted None quoted 


120-170 Ibs., U.S. 1-3. "$28. 00@30.00 None quoted $26.00@27.00 
FRESH PORK CUTS, No. 1: 
LOINS: 
|. at See 42.00@46.00 46.00@48.00 40.00@47.50 
Pe Se ee 42.00@46.00 48.00@50.00 40.09@47.50 
BE GA. ee veccceqccs 42.00@46.00 46.00@50.00 40.00@47.50 
PICNICS: (Smoked) (Smoked) (Smoked) 
Bee WG cc eccdecccss 29.00@33.00 33.00@35.00 33.00@35.00 
HAMS, Skinned: 
pe oD eer crs 45.60@48.00 48.00@52.00 48.00@53.00 
a 46.00@50.00 48.00@53.00 48.00@53.00 
BACON “Dry’’ Cure No, 1: 
S B Tes... ccvcdicces 35.00@44.00 > 00@45.00 41, cone. 00 
S10 We... cscccicecs 34.00@43.00 00@42.00 838.00@42.00 
BORD TH as 6d) cites - 34.00@40.00 aT. 00@42.00 37.00@40.00 
LARD, Refined: 
Tole CHMIOND be scccce 17.00@19.50 20.00@22.00 17.00@19.50 
50-lb. cartons & cans.. 16.50@18.75 19.00@20.00 None quoted 
GRGGRE  cicisicveccaceas 15.00@18.50 18.00@19.00 13.50@18.00 





N. Y. FRESH PORK CUTS PHILA. FRESH PORK 


Nov. 6, 1956 Nov. 6, 1956 
(Le.1, prices cwt.) 
eae, R bags ay oe 8/12. 40@43 
Pork loins, 8/12 ..... $40.00@45.00 eg. loins, trmd. 
Pork rma 12/16 .... 39.00@44.00 Reg. loins, trmd., 12/16. 40@43 
Hams, sknd., 10/14 ...42.00@46.00 Butts, Boston, 4/8 esses B2@34 


Boston butts, 4/8 .....36.00@39.(0 Spareribs, 3/down ...... 34@36 
Regular picnics, 4/8...28.00@32.00 
Spareribs, 3/down ..... 36.00@39.00 LOCALLY DRESSED 
Pork trim., regular .. 27.00 Pork loins, 8/12 
Pork trim., spec, 80% 39.00 Pork loins, 12/16 
City Bellies, 10/12 eee 
Rox lots Spareribs, 3/down 


Hams, sknd.,. hamid -- aes Sk. hams, 10/12 . 
Pork loins, B/12 445.00 Sk. hums, 12/14 . 
Pork loins, 12/16 Pienivs, 4/8 ..... 





Boston butts, 4/8 -86.00@39.00 Boston Butts, 4/8 
Picnics, 8 28.00@ 232.00 
Spareribs, 3/down. -36.00@39.00 


HOG-CORN RATIOS 


The hog-corn ratio on 
i as barrows and gilts at Chi- 

#40 100. Teen... 202082035 cago for the week ended 
195 9 186 Ibe.....2. 28-20@20.28 eS oe L, 
CHGO. WHOLESALE es partment 
SMOKED MEATS ager ported. 
This ratio compared with 


Nov. 6, 1956 : 
Hams, skinned, 14/16 Ibs, (Ay.) the 12.3 ratio for the pre- 


N. Y. DRESSED HOGS 
(Heads on, leaf fat in) 
(Le.1. prices) 


LAREN ES .. 45 . 
Brame’ nna: 14/16 ibs. ceding week and 11.3 a 
dy-t t n ecestes * 
Hams, skinned. 10/18 ibs., year ago. These ratios were 
WRADEEE oc ccccvcctsoscces 45 calculated on the basis of 
Hams, skinned, 16/18 Ibs., 
pirendy -to-eat wrapped “iisicot No. 3 yellow corn ~— 
ron ancy rimm bd 
‘off, ‘8/10 ibs. wrapped 31% at $1.294, $1.267 an 
Ont ae $1.201 per bu. during the 


Bavon, No. 1 slived, 1 Ib. heat * rf 
‘seal, self service pkge..... 45% three periods respectively. 
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PUT YOUR FINGER ON IT! 


Put your finger on complete purchasing 


information for all your needs. 


Just open the GUIDE to find what you need. 


And the GUIDE is always handy because it’s just one book with 


' product information of all leading suppliers. 


3 | 











Simplify your buying job — 
reach for the GUIDE first! 






The Purchasing Guide For The Meat Industry | 


15 West Huron Street ° Chicago 10, Illinois 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Nov. 7, 1956 
BLOOD 
mground, per unit of ammonia 
BE Since se6e sv eegeias o@beweses *5.00@5.25n 


DIGESTER FEED TANKAGE MATERIAL 
et rendered, unground, loose: 

ER RESO err rar or ee Pe a *5.25-5.2 
Sree Aer cree re 
I Pe eee ar ees er 
See Ghee, CRUR COIR vise cinsinen cade ovr 


PACKINGHOUSE FEEDS 


Carlots, ton 
i meat, bone scraps, bagged... .$65.00@77.50 





# meat, bone scraps, bulk...... 62.50@70.00 
Tmet scraps, bagged.......... 82.50 
i digester tankage, bagged.... 70.00@75.00 
nm digester tankage, bulk........ 67.50@72.50 
% blood meal, bagged ........ 100.00@ 1% 20. 00 
team bone meal, bagged 

(Specially prepared) .......... 85.00 
% steam bone meal, bagged.... 60.00 


FERTILIZER MATERIALS 
eather tankage, .ground, 





ee Ue, GUM od oc ccctwe cuss *4.00 
Hof meal, per unit ammonia ...... 5.25@5.50 
DRY RENDERED TANKAGE 
m test, per unit prot. .......... *1.20@1.25n 
oa, test, per unit prot. .......... *1.15@1.20n 
High test, per unit prot. .......... *1.05@1.10n 
GELATINE AND GLUE STOCKS 
Cwt. 
lalf trimmings (limed) (glue) .....1.25@ 1.35 


6.00@ 7.00 
fattle jaws, scraps and knuckles, 
SE ry eee TR NER RO 
fig skin scraps, (gelatine)......... 6.25@ 7.00 
ANIMAL HAIR 
Winter coil dried, per ton ...... *100.00@105.00 
Summer coil dried, per ton ...... 42.50@ 45.00 


c trims, (green salted) (glue)... 


attle switches, per piece .............. 8% @5 
Winter processed, gray, Ib. ..............21%n 
fummer PUCCUINN, BER, Te vscicccvevcs 14%n 


*De livered, n—nominal, 





TALLOWS and GREASES 


Wednesday, November 7, 1956 











The inedible tallow and grease 
market late last week held steady 
in the Midwest. Bids of 74%@7%c, 
Chicago, were heard on bleachable 
fancy tallow, grade of product con- 
sidered. Special tallow and B-white 
grease were bid at 6c, also Chi- 
cago. 

Choice white grease, all hog, was 
bid at 8%@8'c, c.a.f. New York, 
but held fractionally higher. Edible 
tallow was available at 12%c, f.o.b. 
Chicago and f.o.b. River. A few tanks 
of choice white grease, all hog, sold 
late Friday at 8%c, c.a.f. East. 

Eastern consumers raised their 
ideas fractionally at the start of the 
new week. Choice white grease, all 
hog, sold at 8%c, c.a.f. New York. 
Bleachable fancy tallow was bid at 
8%@8Mc, c.a.f. East, depending on 
product. 

Yellow grease offerings were bid at 
6%s@6%c, same destination. No. 2 
tallow was bid at 6%c, c.a.f. East 


and c.a.f. New Orleans. Buyers and 
sellers were around ‘4c apart as to 
their price ideas on inedible tallow. 
Material was reported available at 
12%@12'%c, f.o.b. River and f.o.b. 
outside points; also at 12%c, Chicago. 
On Tuesday, several tanks of 
choice white grease, all hog, traded 
at 8%c delivered East. Bleachable 
fancy tallow traded at 8@8%sc, same 
delivery point, grade of product con- 
sidered. The market locally was quiet, 
and of a holiday character. 
Fractionally higher prices were 
paid by eastern consumers at mid- 
week. Bleachable fancy tallow, reg- 
ular production, sold at 8¥%c, hard 
body material at 8'%4c, and choice 
white grease, all hog, at 84@8%%c, 
all c.a.f. East. Again, no price change 
was indicated in the Midwest. How- 
ever, interest continued at the list, 
with offerings held at higher levels. 
Edible tallow sold at 12%c, f.o.b. 
Chicago, a few tanks involved. The 
same was reported offered at 12%@ 
12%c, f.o.b. River points. 
TALLOWS: Wednesday's quota- 
tions: edible tallow, 12%c, f.o.b. River 

















THE TEST OF TIME 


7, 5) YEARS OF SUCCESSFUL SERVICE 


TO SLAUGHTER HOUSES, WHOLESALE & RETAIL MARKETS, AND LOCKER PLANTS 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 







DARLING & COMPANY 


O16 








| CHICAGO { | ALPHA, IA. | DETROIT 


| CLEVELAND | CINCINNATI | 


BUFFALO 2 





P.O. Box 500 
Alpha, lewa 


Phone: YArds 7-3000 Phone: Waucoma 500 





P.O. Box 2218 
Brooklyn Station 
Cleveland 9, Ohio 


P.O. Box $329 
MAIN POST OFFICE 
Dearborn, Michigan 


Ohio 
Phone: WArwick 8-7400 Phone: ONfario 1-9000 Phone: VAlley 1-2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Lockland Station 
Cincinnati 15, Station "A" 


P.O. Box #5 


Buffalo 6, New York 
Phone: Filmore 0655 
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and Chicago basis; 


original fancy 
tallow, 7%%@7'2c; bleachable fancy 
tallow, 74%@7%c; prime tallow, 6%4c; 
special tallow, 6c; No. 1 tallow, 
6@6%c; and No. 2 tallow, 5%c, 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 7'4c; B-white grease, 6¥c; yellow 
grease, 5%4@5%c; house grease, 542c; 
and brown grease, 5@5%c. Choice 
white grease, all hog, was quoted 
8%4@ 83sec, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Nov. 7, 1956 
Dried blood was quoted Wednes- 
day at $4.50 nominal per unit of 
ammonia. Low test wet rendered 
tankage was listed at $4.50@$4.75 
per unit of ammonia and dry rend- 
ered tankage was priced at $1.15 
per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, NOV. 2, 1956 








Prev. 
Open close 
Det. «+.« Bib 5.59 
Jan. .... 15.55b = 
Mar. .... 18.7ib 5.§ 
May .... 15.85 5. 
ey ..s- 16.78b 5. 
Sept. .... 15.68b 5. 
Oct. .... 15.60b 5.78b 
Dec. .... 15.45b 5.55b 
Sales: 529 lots. 
MONDAY, NOV. 
Dec. .... 15.45 15.50 1; 
oem. .... WO 1540 
Mar. .... 15.60b 15.75 i 
May .... 15.78 15.88 1 
July .... 15.70b 15.80 12 
Sept. . 15.55b 15.59 i 
Oct. .... 15.50b 
Dec. .... 15.35b 
Sales: 535 lots. 


TUESDAY, NOV. 6. 1956 
Election Day 
No trading in cottonseed oil futures. 


WEDNESDAY, NOV. 7, 1956 
Dec. .... 15.35 15.42 15.30 
Sk , : 





fh pa fa fd fh fh ft 
_ 





VEGETABLE OILS 


Wednesday, Nov. 7, 1956 


Crude cottonseed oil, f.0.b. 
Hone Ripe ae aie ane ais 13\%4a 
b MEMMREE icc ee . 131 ‘pd 
2 SE SES Se are et mamas 113% 6@ 135¢n 
Corn oil in tanks, f.0.b. mills... ._ 38% n 
Soybean oil, Decatur S55 pee 12% rd 
Peanut oil, f.0.b. mills ........ |." 14%a 
Coconut oil, f.o.b. Pacific Coast 11 ian 


Cottonseed foots: 
Midwest and West Coast ...... 
East x 


OLEOMARGARINE 


Wednesday, Noy. 7, 1956 
White domestic vegetable 
ernew. Guatters .............. 
Milk churned pastry ................0°° °° 
Water churned pastry ...............°°' 7" 


OLEO OILS 


Wednesday, Nov. 7, 1956 
Prime oleo stearine (slack barrels) 





Trent 38% 
Extra oleo oil (drums) ........... ist 
Prime oleo oil (drums) .................. 23°" 





n—nominal. a—asked. b—bid. pd—paid. 
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HIDES AND SKINS 





Hides trade at steady levels in big 
packer hide market—St. Paul heavy 
native cows sell at 13c early mid- 
week —Small_ packer hide market 
shows improvement — Calfskins _ sell 
steady to higher, depending on point 
—Kipskin market steady—Shearlings 
and fall clips sell on a wide range. 


CHICAGO 


PACKER HIDES: Inquiry for hides 
was at steady levels Monday, but 
only three selections on the list trad- 
ed. Light native cows sold at 15c 
for Northern stock and Rivers brought 
16%c. Heavy native cows sold at 
12%c. Northern branded cows traded 
at llc, but no sales of Southwesterns 
were reported. Other selections were 
wanted throughout the day, but of- 
ferings were withheld. 

Steady levels were maintained 
again on Tuesday, in scattered activ- 
ity. Butt-branded steers sold at 10%c 
and Colorados at 10c. Heavy native 
steers sold at 12%2c and 13c. 

In light trading early midweek, 
branded cows sold steady at 1le for 
Northerns and 12c for Southwesterns. 
St. Paul heavy native cows sold at 
13c, with Rivers bid at 12%c and 
unsold early. 

SMALL PACKER AND COUN- 
TRY HIDES: There was some 
strength apparent in the small packer 
hide market, but sales were generally 
slow due to offerings priced over buy- 
ing interest. Some 50-lb. average sold 
in the Midwest at 12%4c. Asking prices 
were later advanced to 13c and 13%%c, 
with most bids at 12%4c. 

Not much action took place on the 
60-lb. average, with 10%c quoted 
nominally in the absence of sales. 
Some 40-lb. average sold out of the 
Southwest at 16%c and 17c. Buyers 
of country hides were not reaching 
for supplies, due to higher priced 
offerings. The 50@52-lb. average 
straight locker butchers were offered 
at lle. Renderers were mostly nomi- 
nal at 9@9'%c. ; 

CALFSKINS AND KIPSKINS: 
River calfskins advanced pricewise 
Monday, and heavy calf brought 
42'%ec and light calf sold at 37%c. 
On Tuesday, Milwaukee heavy calf 
sold higher at 47%c, while St. Paul 
heavy calf sold steady at 50c. Omaha 
kip traded at 3lc, River and Northern 
overweights at 27c, and Fort Worth 
kip at 30c. 

SHEEPSKINS: In other trading 
late last week, a truck of No. 1 
shearlings, with No. 2’s included, sold 
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at 2.60 and 1.75. Fall clips in the 
truck brought 3.00. A truck of No. 2 
shearlings, with No. 3’s_ included, 
sold at 1.80 and .80, and other truck 
sold at 1.75 and .75 

During trading this week, a car 
of fair quality No. 1 shearlings and 
fall clips sold at 2.10 and 2.55 
Other trading of No. 1 shearlings 
ranged in price from 2.00 to 3.00, 
the No. 2’s at 1.70 to 1.90 and No, 
3’s at .75 to .85. Fall clips sold with. 
in the price range of 2.50 to 3.50, 
Choice dry pelts sold at 25c and fair 
to good quality at 24c. Pickled skins 
sold at 10.00 on lambs and 12.00 
on sheep. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 


Cor. — 
Nov. 7, 1956 19 







Let. native steers ....15 @l5%n 15 au na 
Hvy. nat. steers .....12%@13 13 @13% 
Ex. Igt. nat. steers ... are 
Butt-brand, steers .... 10% ll 
Colorado steers ....... 10 10% 
Hvy. Texas steers .... 10% ll 
Light Texas steers .... p> ere 
Ex. lgt. Texas steers.. 164%n 15% 
Heavy native cows ...12%@13 12 @12% 
Light nat. cows ......15 @16% 14 @l5 
Branded cows ........ 11 @il2 10%@11 
WRCLVS DUES. occ scwce 9 @ 9%n 10n 
Branded bulls ........ 8 @ 8\%n 9n 
Calfskins: 

Northerns, 10/15 . 47% @50n 50n 

10 Ibs. /dOWn: ....0.5. 40n 55n 
Kips, Nor., nat., 15/25. 32n 34 

SMALL PACKER HIDES 

STEERS: 

60 Ibs. and over ..... 101%n 10n 

PN Soe awenayecs 12%n 12n 

SMALL PACKER SKINS 
Calfskins, all wts. ...32 @34n 40 @4in 
Kipskins, all wts. ...23 @24n 24 @2in 
SHEEPSKINS 

Packer shearlings: 

he eee . 2.00@3.00n 3.000 

Dry Pelts 24@25 20@21n 


y elts 
Horsehides, Untrim... 9.00@9.50n 7.50@7.750 


N. Y. HIDE FUTURES 


FRIDAY, NOV. 2, 1956 


Jan. ...12.45b 12.41 12.35 12.35b- 41a 
Apr. ...12.60b 12.60 12.50 12.50b- 55a 
July ...12.7%5b 12.75 12.75 12.75 

Oct. ... 12.80b ware 12.90b-13.00a 
Jan. ... 12.85b 13.05b- 20a 
Apr. ... 12.90b 13.20b- 35a 

Sales: 11 lots. 
MONDAY, NOV. 5, 1956 

Jan. ... 12.31b 12.50 12.50 12.40b- 50a 
Apr. ... 12.15b Siete 12.50b- 70a 
July °12°65b 12.80 12.80 12.75b- 85a 
Oct. ... 12.82b rs aera 12.90b-13.00a 
Jan, ... 12.95b 13.05b-13.15a 
Apr. ... 13.10b 12.20b- 30a 





Sales: 3 lots. 
TUESDAY, NOV. 6, 1956 
Election Day 
No trading in hide futures. 
WEEESSESS, NOV. 7, 1956 
Jan. 12.60 12.60 12.60 
Apr. 12.72 12.70 2.71 - 7 
July . y — wees 12. 88b-13.00a 
Oct. ... 12.90b Saar hele 13.11b- 15a 
i ee Peace SueN 13.25b- 30a 
Apr. ... 13.10b 13.40b- 5 
Sales: 13 lots. 
THURSDAY, NOV. 8, 1956 
Jan. ... 12.65 12.80 12.65 12.70b- 80 
Apr. ... 12.75b 12.90 12.90 12.85b- 90a 
July ... 12.90b 13.10 13.10 13.00b- 208 
Oct. ... 13.10b Cais eyes 13.20b- 35a 
Jan. ... 13.25b aera ees 13.35b- 50a 
Apr. ... 13.40b ere ace 13.50b- 65 
Sales: 14 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





LIVESTOCK AT 63 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 63 public markets 
during Sept. 1956 and 1955, as re- 
ported by the U. S. Department of 
Agriculture: 








CATTLE 
Salable Total Local 
receipts receipts slaughter 
September 1956. 1,783, 740 2,193,553 1,044,179 
August 1956 .. 1, 2,182,003 1,089,007 
September 1955. 1, 2,089,028 1,085,486 
Jan.-Sept. 1956.14, 5 16,950,801 9,463,247 
Jan.-Sept. 1955.13, 770, 710 16,251,607 9,129,626 
b-yr. av. (Sept. 
1951-55) = .... 1,759,440 2,099,022 963 646 


CALVES 
369,626 527,515 
August 1956 .. 356,617 504,349 
September 1955 43 444,090 
Jan.-Sept. 1 2 378 ~=—s- 3,560,919 


September 1956. 










Jan.-Sept. 1955. 2,686,631 3,488,204 
i-yr. av. (Sept. 
1951-55) 406,283 526,723 269,969 


















September 1956. 1,8 1,870,608 
August 1956 .. 1,! 1,721,233 
September 1955. 1,§ 1,944,050 
Jan.-Sept. 1956.18, 18,584,117 
Jan.-Sept. 1955.16,515, 15,923,143 
5-yr. av. (Sept. 

1961-55) .... 1, 1,740,768 

SHEEP AND LAMBS 

September 1956. — 543 1,769,565 633,599 
August 1956 .. 1,403,212 644,797 
September 195 5S. 1,625,336 707,622 





Jan.-Sept. 
Jan. -Sept. 


10,949,196 503,515 
11,144,813 5,600,079 





yr. av. 
1951-55) 


. 1,042,095 


1,838,377 671,077 


Name 55 Experts To Judge 
Livestock At International 


A panel of 55 livestock experts 
from 16 states, Canada, and Scotland 
will make the awards in competitions 
featuring 24 breeds of farm animals 
at the 1956 International Live Stock 
Exposition. 

Judging the International steer 
classes for the ninth consecutive year 
will be Dr. A. D. Weber, dean of the 
Kansas State College, Manhattan. 
James H. Biggar will come from 
Scotland to judge the Shorthorn cat- 
tle. H. R. Purdy, of Pennsylvania 
State University, will judge Aber- 


deen-Angus cattle, and Jim Sanders, 
of Gilroy, Calif., will judge Here- 
fords. 

Polled Shorthorns will be judged 
by a committee of three: Redford 
Gardhouse, of Milton, Ont.; Dean 
A. E. Darlow, of the Oklahoma 
A & M College; and P. S. Shearer, 
of the Iowa State College. 

Dean Darlow, of Oklahoma A&M, 
and H. H. Hutcheson and J. Y. 
Gould, packer cattle buyers at the 
Chicago Stock Yards, have been 
named to judge carlot cattle. 

A woman will act as a_ livestock 
judge at the International for the 
first time this year, when Mrs. Eloise 
Spraker, of Bath, N. Y., will name 
the winners in the Cheviot sheep 
classes. Wether lambs of all breeds 
will be judged by A. J. Dyer, of the 
University of Missouri. 

The committee named to pick the 
top winners of the swine show are 


J. C. Hillier, of the Oklahoma 
A & M; H. O. Gibson, hog-buyer 
on the Chicago market; and E. B. 


Moore, of Westfield, Ind. 


DRIVEN-IN RECEIPTS 
AT 63 MARKETS 
Driven-in receipts of livestock by 
classes during September, 1956 and 
1955 compared at the 63 public 
markets: 

TOTAL DRIVEN-IN RECEIPTS 

Sept. 1956 Sept. 1955 







MGIG ii viccascicnasar ces 1,750,509 1,706,757 
BNO: va cccp ates sccevers 408 486 881,328 
See ere Ce 2,302,760 2,342,147 
BEBO ii cczviccsusvedeces 777,313 815,162 


Driven-in receipts at 63 public 
markets constituted the following per- 
centages to total Sept. receipts: Cat- 
tle, 79.8; calves, 77.4; hogs, 86.1, 
and sheep, 43.9. Percentages in 1955 
were 81.7. 85.9, 87.3 and 50.2. 


September Cattle, Hog Costs 
To Packers Above Last Year 


Packers operating under federal in- 
spection in September bought cattle, 
calves and hogs at prices lower than a 
year earlier, while sheep cost more. 

Average cost of all cattle at 
$17.68 was 6 per cent more than in 
1955, calves at $15.28 cost 4 per cent 
less than in 1955, hogs at $16.06 had 
101 per cent of the 1955 value and 
sheep and lambs averaging $18.67 
cost 7 per cent more than in Sep- 
tember of last year. 

The 1,617,000 cattle, 661,000 
calves, 4,979,000 hogs and 1,167,000 
sheep and lambs slaughtered in Sep- 


tember had dressed yields of: 
Sept., 1956 Sept., 1955 
1,000 1,000 
lbs. lbs. 
en a RD PUD RE ats 844,379 930,301 
WOME Gr on oo th ek barnett 86,74 91,202 


Pork (carcass wt.)..... 
Lamb and mutton . 





° 50,991 
ce Pa - -1,831,667 
Pork, exel. lard 638,107 
Lard production ........ 154,242 
Rendered pork fat ...... 7,662 


Average live weights in Sept. were: 
= 
Sept., 1956 Sept., 1955 







Ibs. lbs. 
DORR 26 acide ee 962.1 971.3 
DONO) co ccanlecacsteas 1,001.4 998.1 
Heifers? Gasca heeee 857.8 
CN ais. < ocecacee .. 957.8 
Calves 238.5 
po Pe ere - 225.2 
Sheep and lambs ....... 91.9 





Dressing yields per 100 Ibs. live 
weight for two months were: 
Sept., 1956 Sept., 1955 





Per Cent Per Cent 
RUE wa Abrrscrecaseues 54.5 54.9 
| Sayre recorcr rs 56.0 
WN ces ce cease wanes 76.1 
Sheep and lambs ...... 47.8 
Lard per ewt., lbs. 13.5 
Lard per hog, Ibs. 31.0 


Average dressed weights of live- 
stock compared as follows (Ibs.): 
Sept., 1956 Sept., 1956 
Cattle .. 524s 533.2 
Calves 
Hogs 
Sheep and lambs ........ 43.9 





Included in cattle. 
“Subtract 7.0 to get packer style average. 








H. L. SPARKS & CO. 





We will weigh your 
hogs direct, or sort 
out of alley, as we 
have done for 
years. 








LIVESTOCK BUYERS 


¥ NATIONAL STOCKYARDS, ILLINOIS 


Phones: Upton 5-1860 & 3-4016; Bridge 1-8394 
v Peoria 6-7851 - Bushnell 462 * Springfield 8-2835 


Mid-West Order Buyers—Located in the heart of the Corn Belt where they | 


raise the Meat Type Hog. 
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BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 


, MISS. 
JONESBORO, ARK. 





No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 


LAFAYETTE, IND. 
LOUISVILLE. KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S$.D. 
VALPARAISO, IND. 





SERVICE 


KENNETT-MURRAY 


Livestock BuYINS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, November 3, 1956, 
as reported to The National Pro- 
visioner: 

CHICAGO 

Armour, 11,005 hogs; Shippers, 
17,970 hogs; and Others, 23,906 
hogs. 

Totals: 21,002 cattle, 1,353 calves, 
52,881 hogs, and 7,952 sheep. 

KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour.. 3,581 1,087 4,122 3,334 
Swift .. 4,912 1,588 ae 3,153 





Wilson . 1,763 Sea ab 
Butchers 10,497 113 1ats 33 
Others . 1,360 1,305 ‘ns 


Totals .22,113 2,788 17,109 6,520 


CMAHA 
Cattle and 


Calves Hogs Sheep 
Armour - 6,200 9,556 2,347 
Cudahy 3,924 8,163 1,288 
re 4,767 10,186 2,204 
Wilson 


. 3,006 7,198 1,512 
Am, Stores 762 wate soa 
Cornhusker, 1,745 
O'Neill ... 556 
Neb. Beef. 717 
Eagle ..... 273 
Gr. Omaha, 1773 
Rothschild. 1,065 





a 9,985 
Kingan ... 838 
Omaha... 680 
Union .... 710 
Others .... 377 
Totals ..27,378 45,186 7,441 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour... 3,176 1,606 12,090 1,967 


Swift - 4,969 3,214 18,949 3,141 
Hunter . 1,457 ... 6,631 eee 
eee me woe 2,402 
Krey ... cae ... 12,396 


Totals. 9,602 4,820 52,468 5,108 


8ST. JOSEPH 
Cattle Calves Hogs Sheep 
3,8 








Swift 16 688 18,731 2,636 
Armour... 3,777 430 11,335 2,488 
Others. 5164 63 3/861 me 


Totals*t 2,757 1,181 33,927 5,124 

*Do not include 268 cattle, 47 
caives, 11,733 hogs and 2,906 sheep 
direct to packers, 





SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour... 3,117 2 13,575 2,708 
8.C. Dr. 

Beef ne en 
Swift . 7,842 3,509 
Butchers ae +e eae 
Others 123 16,570 1,362 


Totals .20,666 125 37,987 7,579 


WICHITA 

Cattle Calves Hogs Sheep 
Cudahy . 2,544 960 2,985 ; 
Dunn .. 160 
Sunflower 58 acs ae 
Dem... 66 ee 732 
Excel .. 885 Pe 
Kansas . 817 er sats ‘ 
Armour. . 87 wwe in Ee 


Swift —_e eam ease 
Others . 2,108 ane 134 1, 





3 


Totals. 6,720 960 3,851 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 3,192 413 1,059 448 
Wilson . 3,487 642 1,614 625 
Others . 4,021 5O8 1,026 : 


3,415 


Totals*10,700 1,563 3,699 1,078 


*Do not include 2,288 cattle, 767 
calves, 13,117 hogs and 4,339 sheep 
direct to packers, 

LOS ANGELES 
Cattle Calves Hogs oe 
Armour.. 134 : 


Oudahy . 57 290 
Swift .. 301 35 
Wilson 116 3 He 12 
Ideal .. 713 2 ae 
United . 708 1 187 
Atlas 7 . 


Sur Vall 555 
Gr. West, 478 
Acme .. 422 as io 
Others . 3,824 567 717 


Totals. 8,012 605 1,136 
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DENVER 
Cattle Calves Hogs Sheep 
Armour.. 2,033 46 e-. 2,489 
Swift .. 1,595 108 4,333 5,060 
Cudahy . 1,205 78 4,115 1,649 
Wilson . 614 6,172 


Others .12,160 332 2.104 593 
Totals .17,607 “564 10,51 552 15,963 
CINCINNATI 

Cattle Calves Hogs Sheep 
Gall ; 260 


Schlac hter 293 


4i Ss 
Others . 5.625 946 14,847 1,059 





Totals. 5,918 ~ 987 14,847 1,319 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 6,476 6,676 29,972 3,970 
Bartusch 1, 405 ate wate 
Rifkin ..1,058 29 
Superior 2/131 oe 


Swift .. 7,665 7.280 
Others . 4,204 4,260 





Totals .22,939 17,220 72,967 15,530 
FORT WORTH 
Cattle Calves Hogs Sheep 





Armour. 1, 918 1,697 1,751 2,426 

Swift 2 2.723 1,271 3,933 

cn” 1,505 2: ose 

City ° 405 hae 119 

Rosenthal 251 30 ore i 
Totals. 6. 361 4,474 3,041 6,359 


TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Nov. 3 week 1955 


Cattle ..191,775 196.646 193,037 
Hogs ....349,651 347,212 401,516 
Sheep . 83.383 74.634 71,318 


CORN BELT DIRECT 
TRADING 


Des Moines, Nov. 7— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Barrows, gilts, U.S. No. 1-3: 





Vee Ae ar $11.00@ 13.5 

180-240 Ibs, ........ 13.00@14. 6s ’ 
PAO-2T0 IDS. oo c eves 13.60@14.65 
270-830 Ibe... seccss 13.25@14.30 

Sows, U.S. No, 1-3: 

ZIO-BB0 IDS. cco vecce 13.40@14.25 
880-400 Ibs. ........ 12.90@13.75 
400-550 Ibs. ........ 11.50@13.45 


Corn belt hog receipts 
were reported by the U. S. 
Department of ‘Agriculture 
as follows: 


This Last Last 
week week year 
est. actual = actual 
Nov, 1.... 72,500 76,000 80,000 
a Ae Re 70: 000 70,000 87,000 
Nov, 3.... 42,000 35,500 67,000 
Noy, 5....110,000 92,000 115,000 
Nov, 6.... 71,000 81,000 89,000 
Nov. 7.... 8,000 71,000 77,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
Nov. 7, were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $22.50@ 25.00 
Steers, good ....... 18.00@21.00 


Heifers, gd. & ch... 18.00@23.00 
Cows, util. & com’'l. 10.00@12.50 
Cows, can, & cut... 8.00@10.50 
Bulls, util. & com'l. 12.50@14.00 
Bulls, good (heef).. 12.00 only 
VEALERS: 

Choice & prime..... 
Good & choice ...... 
Calves, gd. & ch, 


24.00@ 25.00 
50@24.00 
-50@18.00 











HOGS: 
U.S. 1-3, 120/160... 12.50@14.00 
U.S. 1-3, 160/180... 14.00@15.00 
U.S, 1-3, 180/200... 5. 
US.. 1-3, 200/220... 
U.S, 1-3, 220/240... 14. ) 
U.S, so 50@ 15. 00 
U.S. . 14.25@14.75 
Sows, 
180/30 13.75@14.25 
LAMBS: 
Choice & prime - 19.50@20.50 
Good & choice ...... 18.00@19.50 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Nov. 3, 1956 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 


Sheep & 








Cattle Calves Hogs Lambs 
Boston, New York City Area!.,... 11,038 13,416 63,406 51,497 
Baltimore, Philadelphia .......... 8,631 2,085 31,317 3/463 
Cin., Cleve., Detroit, Indpls, ..... 19,951 8,109 112,671 15 931 
ER eS ere ree 23,650 8 635 73,930 7,504 
Bt: BORA Wis, “ArTONe o.oo cisccceces Po 161,338 19 "347 
Pea NOURI MRE Sn os ace. sle 9 4-0 salou 8390 117,287 9,738 
Sioux City-So. Dak, Riga 85,246 17,973 
MIE. ANIORE Sorat a, ser aigl 9.45 80.0 sein o's. 16/5 1,458 103,137 15,723 
TI SE ila 5 cas a s0c sekedeeses 2 4,400 42,192 9,794 
Iowa-So. Minnesota® 18,997 358,349 36,863 
Louisville, Evansville, Nashville, 

PNUD N ibo.0:0 n'o/asc gS vice es Vee 6's 13,472 10,838 45,2 N. A, 
Georgia-Alabama Area® ........... 7,283 ,085 36,287 N 
St. Jo’ph, Wichita, Okla, City ... 24,375 6,952 69,976 12,378 
Ft. Worth, Dallas, San Antonio... 25,041 10,010 18,559 1,700 
Denver, Ogden, Salt Lake City . 19,167 1,427 16,949 22,635 
Los Angeles, San Fran. Areas?.... 28,105 8, 848 35,552 26,437 
Portland, Seattle, Spokane ....... 8,348 1,250 15,619 4,7 

GRAND TOTALS anc. seit cise 350,465 147,153 1,387,109 265,752 
Totals, same week 1955 .......... 342,970 134/42 1,416,998 251,825 


14Includes Brooklyn, Newark and Jersey City. "Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis, 
3Ineludes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 
S. Dak. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lee, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended October 27 compared 
with the same time 1955, was reported to the National 
Provisioner by the C anadian Department of Agriculture 
as follows: 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
Up to Good end Grade Bt Good 

Stockyards 1000 Ibs. Choice — Handyweights 

1956 1955 1956 1955 1955 1955 
Toronto” ....$19.37 $19.50 $24.31 $24.00 $24.00 
Montreal 18.10 ae 21.8 22.15 23.00 
Winnipeg ... 18.25 18.96 12.56 20.50 
Calgary ..... 18.71 18.08 16.79 19.75 
Edmonton .. 18.00 17,15 18.50 20.00 
Lethbridge . 18.50 18.45 ree cant 19.50 
Pr. Albert . 17.25 17.50 16.00 17.00 19.00 
Moose Jaw . 18.75 17.75 16.25 17.00 19.00 
Saskatoon 18.25 17.50 19.00 = 20.00 19.40 
Regina ..... 18.00 17.50 15.50 18.00 19.00 14. 60 
Vancouver .. 18.55 18.00 21.00 19.25 Aoki 19.00 


*Canadian Government quality premium not included, 








SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ing the week ended November 2: 





Cattle Calves Hogs 
Week ended November 2 3 5 1,466 20,545 
Week previous (five days) ........... b 1,626 21,313 
Corresponding week last year ....... 958 1,477 14,796 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 





Joseph on Wednesday, Nov. City on Wednesday, Nov. 

7 were as follows: 7 were as follows: 

CATTLE: Cwt. CATTLE: Cwt. 
Steers, choice ...... 22.75@ 24. C0 Steers, prime ... 28.00@28.50 
Steers, good ....... 8. a Steers, choice ...... 22 vie 27.00 
Heifers, gd. & ch... 18 » Steers, good ....... 

Cows, util. & com’. Heifers, prime 
Cows, can. & cut. Heifers, choice 20, 00@ 23.75 





Bulls, util. & com’l. 
VEALERS: 


Good & choice ..... 16.00@ 19.00 
Calves, gd. & ch.... 15.00@16.00 


Heifers, good ....... 16.00@20.00 
Cows, util. & com'l. 9.50@13.00 
Cows, can, & cut... 8.00@ 9.00 
Bulls, cut. & com’). 10.50@13.00 
Bulls, good (beef)...None qtd... 


1-3, 180/200... 14.00@14.75 
1-3, 200/220... 14.50@15.00 
1-3, 220/240... 14.50@15.00 


1-3, 180/200... 14.25@1° 5.00 
200/220... 14.75 @15 
220/240... 14.75@1 





. ) 2° 940/97 ™ 5 
S. 18, 240/270... 14:T5@15.15 <> tae tae 
Sows. U.S. No, 1-3, ; S U. 8 8. No. 1-3 
270/360 .......... 14.00@14.75 180/360 ........ .. 14.25@14.50 
LAMBS: LAMB: 
Choice & prime ...... 19.00@19.50 Choice & prime .... 18.50@19.00 
Good & choice ........ 18.00@19.00 700d & choice ..... 17.50@18.50 
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Special | 
AL PRON 
number of 
13 centers 
3, 1956, ¢ 


Chicagot 
City 


Sioux City: 
Wichita*t 
New Yorl 
Jer. City 
Okla. City 
Cincinnati 
Denvert 
St. Pault 
Milwaukee 


Totals 


Chicagot 

Kan, City 
Omaha*t 

E. St. Lot 
St. Josep 
Sioux City 
Wichita*} 
New Yor! 


Okla. City 
Cincinnat! 
Denvert 

St. Paul} 
Milwauke 


Totals 


Chicagot 
Kan, City 
Omaha*t 
BE. St. Le 
St. Josep 
Sioux Ci 
Wichita* 
New Yo 

Jer. Ci 
Okla, © 
Cineinna! 
Denvert 
St. Paul 
Milwauk 


Totals 
*Cattl 
+Fede! 
includin; 
tStock 
slaughte 
local sl 


Cc 

Insy 

livesto 
week 


Western 
Eastern 


Total: 
Wester! 
Eastern 


Total: 
All hog 
grade 


Wester 
Eastern 


Total 


NEV 


Rec 
Jersey 
New 
endec 


Salable 
Total ( 
direct 
Prev. \ 
Salabl 
Total | 
direct 


*Inc 


THE | 








week 


d by 


leep & 

Lambs 

51,497 

3,463 
q 





, and 
‘ludes 


ETS 
s of 
s in 
ared 
onal 
ture 


3S 


ights 
1955 





At 
13.60 
14.65 
15.85 
14.60 
19.00 














SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISI 


ONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Nov. 
3, 1956, compared: 


CATTLE 
Week 
ended 
Nov.3 

- 21,002 


Prev. 

Week 

24,2 oF “1 
21 





Chicagot 
Kan, Cityt. 24,901 
Omaha*t .. 29,074 
E. St. Louist 14,422 
St. Josepht 
Sioux Cityt 2,522 
Wichita*t . 7,337 
New York & 








Jer. Citytt 11,875 
Okla. City*t 12,849 
Cincinnati§. 4,107 
Denvert 14,550 
St. Pault 17,768 





Milwaukeet - 
. 198,843 192,641 184,319 


4,335 


Totals 
HOGS 
Chica got . 34,911 38,008 47,479 
Kan. Cityt . 17,109 f 12,889 
Omaha*t . 69,268 80,181 
E. St. Louis? 52,468 36,690 
St. Josepht 41,799 45.005 
Sioux Cityt. 26,222 24.803 
Wichita*t . 13,044 14,050 


New York & 
Jer. cityt? 638,406 
Okla. City*t. 16,816 
Cincinnati§. 13,587 








Denvert ws 499 

St. Paulf .. G€ 61, "820 4385 

Milwaukeet 6, d10 6,519 452 
Totals _ 480,054 430,785 439,402 

SHEEP 

Chicagot 7,952 5,334 

Kan. Cityt 3520 4,266 

Omaha*t 11,822 11,330 

z st. L ouist 5,108 5,119 


Josepht. 


pda 6k 
Sioux Cityt. : 





1: 602 1.5 


} «& 
Jer. Citytt 51,497 





10,909 48,720 
Okla. City*t 5.412 4,424 3,141 
Cincinnati§ 2 127 239 
Denvert 10,350 12,254 
St. Pault 11,841 10,895 





1,159 1,219 


2 004 


Milwa ukeet.. 


Totals _ 129,926 116,347 112,428 
*Cattle and calves. 
+Federally inspected 
including directs. 
tStockyards sales for local 
slaughter. §Stockyards receipts for 
local slaughter, including directs. 


slaughter, 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for 
week ended October 27: 











CATTLE 
Week 
ended Same 
week 
1955 
Western Canada... ‘ 19,747 
Eastern Canada.. * 21,200 
TOME ts cesces 40,947 
HOGS 
Western Canada.. 52,240 64,492 
Eastern Canada.. 22 75,556 
RED, cd.csas0 30 114,66 140,048 
All hog carcasses saa 
STACOd 2. cece 123,697 145,663 
SHEEP 
Western Canada.. 8,097 7,601 
Eastern Canada. . 20 5 23,291 
Totals 30,892 





NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st., 
New York market for week 
ended Nov. 3: 


Cattle 
Salable ... 
Total (incl. 
directs) 
Prev. week: 
Salable .. 250 42 
Total a 
directs) . -3,750 2 


Calves Hogs* Sheep 
Not available 


Not available 


.501 23,481 17,508 


“SIncluding hogs at 31st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle a Hogs Sheep 

1 ae Pee 58 TF 12; meet 2.820 

Nov: 2:. 78 49 

Nov, 3.. 8, S74 340 

Nov. 5.. $14,149 3,658 

Nov. 6.. 6,5 23,000 3,300 

ae oe 14,000 2.500 
*Week 

so far. $51,149 9,458 

WK. ago 798 49,806 8,479 





Yr. ago 45, "750 Be "086 61,250 8,241 
2 years 
ago.. 38,037 1,587 47,154 8,783 
*Including 1,356 cattle, 
hogs and 1,734 sheep 


10,917 
direct to 





packers, 

SHIPMENTS 
Noy, 1.. 3,099 164 3,235 254 
Nov, 2.. 2,878 91 1,891 439 
Nov, 3.. 272 18 350 





Noy. 5.. 
Nov, 6.. 3,000 ee ‘ 
Nov, 7.. 7,000 oss - au 400 
Week so 

far ..15,224 29 10,174 1,309 
WK. ago.21,990 1,629 10,529 1,228 
¥e a 19,962 116 16,873 1,866 
2 yr 

ago -15,000 192 8,219 1,466 


NOVEMBER RECEIPTS 
1955 


5,224 29 








1956 3 
GUERIE iss 052 ces 40,326 55,278 
fo)” ee 2,099 5,870 
SOMO cence aces R028? 5.088 
rere 13,167 11,184 

NOVEMBER SHIPMENTS 

1956 1955 
Cattle A738 23.788 
Hogs 31,475 
Sheep 3.075 





CHICAGO HOG PU RCHASES 


Supplies of hogs purchased at 





Chicago, week ended Wednesday, 
November 7: 
Week Week 
ended ended 
Oct. 31 
Packers’ purch.... & beer 
Shippers’ purch... 7 199 
Totals no 539 





LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 


Nov. g: with comparisons: 
Cattle Hogs Sheep 

Week to 

date 382,000 551,000 194,000 

Previous 

week = 392,000 540,000 191,000 

Same wk. L 

1955 372,000 659,000 165,000 


1956 to baie 
date 13,206,000 20,161,000 7,513,000 
1955 to fale 

date 12,970,000 18,719,000 7,540,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended Novy. 1: 

Cattle Calves Hogs Sheep 

Los Ang... 9,400 1,025 950 225 

Fie 40 tland. 4,025 585 2,175 3,750 

San Fran.. 850 120 =800 2,600 


CALIFORNIA STATE 
INSPECTED KILL 
State inspected slaughter 
of livestock in California 
during Sept., as reported to 
The National Provisioner: 


No. 
GORGE a0 occas scar deweue 38,845 
CAINE. ncccccvecescaene 25,484 
BROOD ccciscccediesncwcess 34,910 
rere rr eer ee 24,433 
Meat and lard produc- 
tion for September: 
Lbs. 
Sausage ..cccrecccccecee 4,445,726 
Pork and beef .......... 7,734,616 
Lard and substitutes .... 755,349 








Total shi Ganibes sraeea eae 12,935,691 


"As “of Sept. 30, California had 
115 meat inspectors. Plants under 
state inspection totaled 343, and 
plants under state approved mu- 
nicipal inspection totaled 95. 


1956 


LIVESTOCK PR... AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
Nov. 6, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


L. N.S. Yds. 


8t. 
HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs.. None qtd. 
140-160 Ibs. .$13.75 
160-180 Ibs.. 14.75 
180-200 Ibs.. 
200-220 Ibs.. 
220-240 Ibs.. 
240-270 Ibs.. 
270-300 Ibs.. 
300-330 Ibs... 
330-360 Ibs. . 
Medium: 
160-220  Ibs.. 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 14.50-14.75 
270-300 Ibs.. 14.50-14.75 
300-330 Ibs... eae tran 
330-360 Ibs... 25-14.75 
360-400 Ibs... if -00- 14.50 
400-450 Ibs... 1: 
450-550 Ibs... is 
Boars & Stags, 

all wts. .. 10.00-12.00 





15.00-16. 00 
15.00-16.00 
00-16.00 
5.00-15.50 
14.50-15.00 
None qtd. 
None qtd. 





14.25-15.00 


“ 





25 $13. 50-14. 
14.7 





Chicago Kansas City 


None qtd. 


None qtd. 
None qtd. 


None qtd. 







de 
T 14. 50-15. 
14.75-15.35 
14.75-15.75 14.75-15.35 
14.90-15.15  14.75-15.35 
14.50-15.00 14.50-15.00 
None qtd. None qtd. 
None qtd. None qtd. 






13.00-14.75 12.75-14.25 


None qtd. 
14.50 only 
50 


None qtd. 

14.50-14.75 
14.50-14.75 
14.50-14.75 
14.25-14.50 
14.00-14.25 
13.75-14.25 


None qtd. 9.00-11.00 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 Ibs.. 
909-1100 Ibs.. 
.1100-1300 Ibs... 
1300-1500 Ibs.. 
Choice: 
700- 900 Ibs 
900-1100 Ibs .00 
1100-1300 Ibs.. le 25.00 
1300-1500 Ibs.. 22.50-25.00 
Good: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
Standard, 
all wts. 
Utility, 
all wts. 
HEIFERS: 
Prime: 
600- 800° Ibs... 
800-1000 Ibs... 
Choice: 
600- 800 Ibs.. 
800-1000 Ibs.. 
Good: 
500- 700° Ibs.. 17.00-21.00 
700- 900 Ibs.. 17.50-21.00 
Standard, 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


23.50 





.00 
50-21.50 
18. 50-21.50 





. 14.50-17.00 
. 13.00-14.50 
None qtd. 
None qtd. 


20.00-23.00 
20.50-23.00 


all wts. .. 14.00-16.50 
Utility, 
all wts. .. 12.50-14.00 
COWS: 
Commercial, 
all wts. .. 11.00-13.00 
Utility, 
all wts. 9.50-11.00 
Can. & cut., 
all wts. 7.00-10.00 
BULLS (Yrls. Exel.), All 
Goede kaa None qtd. 
Commercial . 12.50-13.00 
UGHty sce 11.50-12.50 
Catter:  ..3.. 10.00-11.00 


VEALERS, All Weights: 
Ch. & pr.... 24.00-26.00 
Stand. & gd. 15.00-20.00 





None qtd. 
26.00-29.00 


None qtd. 
None qtd. 


27.00-30.00 None qtd. 
28.00-30.50 


None qtd. 


None atd. 

22.00-23.00 
29" OO .00 
22.00-23.00 





-00-28 25 
23.00-28.25 


19.00-22.75 


17.50-21.00 
18.00-21 00 
19. 00-23, 00 18.00-21.0) 





15.25-19.00 14.00-16.50 


13.00-15.25 12.00-14.00 


None qtd. None qtd 


24.75-26.00 None qtd. 
21, 21.00-23.00 
22 21.50-24.00 





18.00-21, 
18.50-2 





16.50-19.50 
17.00-20.00 





14.00-18.50 14.00-16.00 


12.50-14.09 12.50-14.00 


11.75-13.00 12.00-13.50 


10.00-11.75 10.00-12.00 
7.75-10.75 
Weights: 
None qtd. 
13,75-14.25 
13.00-13.75 
11.00-12.50 


7.50-10.00 


None qtd. 
12.00-13.00 
11.00-12.00 
None qtd. 


23.00-25.00 
15.00-20.00 


20.00-22.00 
13.00-18.00 


CALVES (500 Lbs. Down): 


Ch. & pr.... 16.00-18.00 
Stand. & gd. 11.00-15.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. 
Ch. & pr.... 19.00-20.50 
Gd, & ch.... 17.00-19.00 
LAMBS (105 Lbs. Down) 
Ch. & pr.... 20.00 only 
Gd. & ch.... None qtd. 
EWES (Shorn): 
Gd. & ch.... 
Cull & util. 


Down): 


4.00- 5.00 
3.00- 4.00 


None qtd. 15. 
None qtd. 12.¢ 


20.00-21.25 
18.00-20.00 
(Shorn): 
None qtd. 
19.00 only 


18.50-19.75 
17.00-19.00 


19.00-19.50 
None qtd. 


5.00- 5.50 4.00- 5.00 
4.00- 5.00 3.00- 4.00 


$13.25-14. 25 $ 


Omaha 


None qtd. 
None qtd. 
14. 00- 14, m4 





.15- 
50- is ».00 

fees qtd, 

None qtd. 


13.50-14.50 


14.25-14.7 7 5 
2 





¢ a —_ 
13.7 75- 14, 25 


None qtd, 


None atd, 
26.00-28.5 





18.00-21.00 
18.50-21.50 
18.50-21.50 
14.75-16.50 
13.00-14.00 
None qtd, 


24.00-25.00 


21.75-23.50 
22.00-24.00 


17.50-20.00 
18.00-20.50 


14.25-16.50 


12.50-14.25 


11.50-13.00 
9.50-11.50 


8.00- 9.00 


None qtd. 
12.50-13.75 
11.25-12.50 
9.00-11,25 


18.00-20.00 
12.00-16.00 


None qtd. 
None qtd. 
19.50-20.25 
18.75-19.50 


19.50-20.25 
8.75-19.50 


4.00- 4.75 
3.00- 4.00 





St. Paul 


None qtd 


$13.25-13.75 
13.5 





13.75- 15. 00 
None qtd. 
None qtd. 


13.00-13.50 





14.00-14.25 





14. 0-14.25 

13.75-14. 00 
13 T- 14.00 
13.50-13.75 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 

23.00-24.00 
23,50-25.00 
23°50-25. 00 





17.00-20.00 
17.50-20.50 
17.50-20.50 
14.00-17.00 
12.00-14.00 
None qtd. 


None qtd. 


None qtd. 
21.00-23.00 


17.00-20.00 
17.00-20.00 


13.00-16.00 


11.50-13.00 


11,50-12.00 
9.50-11.00 


-00- 9.00 





7 50-12.50 


21.00-23.00 
13.00-16.00 


19.00-20.25 
18.00-19.00 


19.00 only 
None qtd. 


4.50- 5.50 
3.00- 4.50 





HAM 
BACON 











artridge 





a) 


LARD 
SAUSAGE 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, address or box numbers as 8 words. Head- 
a extra. 
per line 


$4.50; additional words, 20c each. ‘Position 
Wanted,” special rate: um 20 words, 
$3.00; additional words, 20c each. Count 


Listin 
Displayed, 
tract rates on request 


advertisements, 75¢ 
_ per inch. Con- 


Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number, 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE, 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





EXECUTIVE: Sales administration. Mature enough 
(51) to have sound judgment, young enough to 
have drive and imagination, diplomatic, can moti- 
vate others to produce properly, aggressive and 
adaptable. Good team man who can hire and 
train, seasoned executive, Health and references 
excellent. Can carry the load—meat brokerage 
experience too. What have you to offer in the 
Chicago area? W-421, THE NATIONAL PRO- 
VISIONEER, 15 W. Huron St., Chicago 10, Tl. 





SUPERINTENDENT or FOREMAN: 22 years’ 
packinghouse experience. 7 years’ actual work, 
15 years’ supervisory experience. Thoroughly un- 
derstand operational and plant upkeep problems. 
Can train men and supervise plant layouts. Mar- 
ried, sober, reliable. Want permanent position, 
Now employed. Prefer eastern location. W-407, 
THE ENATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N.Y. 





SAUSAGE MAKER: Now employed by major 
packer, with many years experience in sausage 
production such as chopping, smoking, cooking, 
stuffing, beef boning, ete., wants position. Chi- 
eago area. Reliable and a hard worker. W-419, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 
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SUPERINTENDENT: 27 years’ experience, slaugh- 
tering, production, boning, hog cutting, curing, 
sausage manufacturing, shipping, rendering, hides 
and maintenance. W-420, THER NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





MEAT TECHNOLOGIST: 
lent references. 
meats, sausage. Will relocate. 
TIONAL PROVISIONER, 15 W. 
eago 10, Ill. 


Proven ability, 


excel- 
Large packer experience. 


Frozen 
W-432, THE NA- 
Huron 8t., Chi- 





MANAGEMENT CONSULTANTS 


Let us help you with your problems in Organiza- 
tion, Management, Production, Labor Relations, 
Sales a Marketing. 


EE B. REIFEL & ASSOCIATES 
615 N. nll Street Bowling Green, Ohio 





EXPERIPNCED:: Packinghouse salesman in all 
departments. Heavy selling in canned meats and 
cheese. Know all buyers in Texas-Oklahoma- 
Arkansas, Chains, super markets, large independ- 
ents, wholesale groceries, institutions, hospitals. 
clubs ete. W-408, THE NATIONAL PROVISION- 
BR, 15 W. Huron St., Chieago 10, Ml. 





YOUNG PLANT SUPERINTENDENT: Small pack- 
er experience. Moderate success will withstand 
scrutiny. Prefer south. Small plant only. W-405. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill, 





PLANT MANAGBR: All phases—young, aggres- 
sive, sober family man with much experience. 
Wants permanent location. Write or wire, Box 
W-404, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 





SUPERINTENDENT: Or supervisor of hog kill, 
eut. Beef, sheep and calf kill and other depart- 
ments. W-433, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., @hicago 10, III. 





PXPERIENCED CATTLE BUYER: 
cago Market. Willing to re-locate. 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, ° 


On the Chi- 
W-409, THE 
Huron S8t., 





HELP WANTED 


PROFITABLE SIDE LINE—NEW FOOD ITEM 
Salesmen calling on meat processors, canners, fro- 
zen food and specialty food “te. we, — ae 
earn additional income. The ite 

and outstapding. TEN DERIZED. *PROCHSSED 
ONION CHIP or GRANULE that replaces labor 
and improves flavor. Every food manufacturer is 
interes t 10 states still open. Write for 
details, ail replies confidential. Give age, experi- 
ence and territory covered. Address Box W-418. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Ohicago 10, Ill. 








SUPERINTENDENT 
Practical general plant superintendent wanted for 
medium size plant. Killing, processing and manu- 
facturing full line of products both beef and 
pork. ated in midwest. Good salary for right 
party. W-424, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





MEAT CANNING PLANT: Wants all around man, 
Raperiouesé preferred. Must be sober. Ohicago 

Write to Box 426, THE NATIONAL PRO- 
VISIONER, 15 W. Huron 8t., Chicago 10, Il. 
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PRODUCTION — SALES MANAGER 
Semi-Sterile Canned Meat Department 
Large independent packer, 
middlewest, seeks executive to 

“take charge” of department. 
Plenty of room for growth. 


All confidential. 


Write Box W-411 
Tue NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Il. 


GIVING FULL PARTICULARS 


inquiries 





PRODUCTION MANAGER 

MEAT PROCESSING 
A well established progressive Michigan meat 
processing company seeks an experienced man for 
a PRODUCTION MANAGER. Should be experi- 
enced in sausage manufacturing, prepackaging and 
slicing. Should be of modern methods and 
techniques. Good starting salary, bonus and other 
company benefits. All replies confidential. Send 
resumé. 


aware 


complete 
Write to 


Box W-434, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 





VACUUM PACKAGING MACHINE 
SALESMEN 

Familiar with meat, cheese, food and pro- 
duce packers. Supermarkets and chains. The 
VAC-U-SEAL is revolutionizing the packaging 
field. Choice territories open. High com- 
missions. Send resume to: 

Mr. Robert Beh 

Cheslam Corporation 

684 Nepperhan Avenue 

Yorkers 2, New York 





SAUSAGE KITCHEN 


WANTED: Young man, to assist sausage maker, 
who can help on smoking, chopping, stuffing and 
linking. This is for a plant in mid-west Indiana. 
Send photograph, salary expected and past per- 
fermance. All replies held strictly confidential. 
W-435, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SALESMAN: SMOKED and FRESH MEATS. Ex- 
cellent opportunity for young, aggressive man to 
advance into top management with fast growing 
distributive company selling carlot and less-carlot 
to small packers, chains, wholesalers. All replies 
strictly confidential, Our employees know of this 
ad. Insurance, retirement benefits. Write stating 
age, experience, expected starting salary. Box 
W-436, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N.Y. 





HELP WANTED: BEEF MAN with sales, pro- 
duction and some livestock experience. Oppor- 
tunity to gain complete packinghouse experience. 
W-438, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





HELP WANTED: Old established small manu- 
facturer of bolognas and frankfurters, modern 
plant, close to New York City, very consistent 
profitable record of over 10 years. Considering 
federal inspection, Looking for a younger ag- 
gressive man to sell big chains. Must know every 
phase of provision business, most up-to-date pack- 
ing methtods. Eventually to become partner. 
Investment necessary. Must stand rigid investi- 
gation. Write full particulars to Box W-428, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N.Y. 





THE NATIONAL PROVISIONER, NOVEMBER 10, 





PLANTS FOR RENT 


FULTON MARKET DISTRICT, CHICAGO 
80,000 sq. ft. meat packing plant in Fulton Mar. 
ket district, Chicago, suitable for cooking, smok. 
ing, curing and storing pork, veal and beef, 21. 
000 sq. ft. cooler and refrigeration room con 
ing 216,000 cu. ft.; 3 smoke houses on 6 floo 
2 modern conveyor and blower type smoke houses.) 
Heavy floor loads, good shipping. Reasonable r 
Possible option to buy. 

HOGAN AND FARWELL, INC. 
Robert N. McKenna 
151 W. Jackson Blvd. Phone WAbash 2- 
Chicago 








IN LOS ANGELES: Complete meat packing pla 
for lease at $2,000.00 per month, Continuous o 
eration for over 20 years. Modern, up-to-d 
and fully equipped. Located in Los Angeles. Cone 
tact Box FR-402, THE NATIONAL PROVISIONS 
ER, 15 W. Huron 8t., Chicago 10, Ill. 4 





SAUSAGE KITCHEN: Completely equipped, air 

conditioned smoke houses, 1950 sq. ft. cooler 

space, weekly capacity 60,000 pounds. Hog bg 

room and additional coolers available. Jersey Ci 

N.J. FR-437, THE NATIONAL P i ie ISIONER, 
N. 


527 Madison Ave., New York 22, 


SALES COOLER 
tion. Additional space available 
Location—11 Lackawanna Avenue, Newark, N.J, 
Rent reasonable. Contact Mr. Morris Mandelbaum, 
49 Plane Street, Newark 2, N.J. Phone Humboldt 
5-5400. 


and FREEZER: In market loea- 


for expansion, 





PLANTS FOR SALE 


MODERNLY EQUIPPED: 50’ x 65’ meat plant 
for restaurant supply, branch house, portion con- 
trol, retail, ete. Tracked cooler 25’ x 50’, 
arene 50,000 lb. capacity. Retail store 25’ 


GIANT MEAT SUPPLY 
12625 W. Dixie Hwy. North Miami, Florids 








NEW BEEF PLANT: Well equipped, slaughter 
ing up to 100 cattle per week, plus lambs and 
veal. Located in central Ohio, on railroad, edge 
of industrial city. Room for expansion. FS-439, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 


PLANTS WANTED 








PLANT SPACE WANTED 


Small plant wanted, or space in larger plant in 
Chicago area, suitable for processing, cooking and 
packaging of meat products. High pressure steam 
needed. Government inspection a necessity. Bor 
W-428, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N.Y. 





RENDERING PLANT WANTED 


Wish to buy medium sized Rendering Operation 
located in southwest or west. PW-429, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi 
cago 10, Ill. 





RENDERING PLANT: Wanted. South or south- 
west location preferred. Will consider partner- 
ship. PW-440, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, IN. 





MISCELLANEOUS 





HOG « CATTLE « SHEEP] 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker ® Counsellor ® Exporter © Imporiét 


{ 
} 


407 SO. DEARBORN ST., CHICAGO 5, ILL 
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